i 


JFS: Annual Subject Index: Volume 69 


1,1-diphenyl-2-picryl hydrazine 
Control of Foodborne Pathogenic and Spoilage 
Bacteria by Garcinol and Garcinia indica ex- 
tracts, and their Antioxidant Activity M61 
1-methylcyclopropene 
Effect of 1-Methylcyclopropene Treatment and 
Edible Coatings on the Quality of Minimally 
Processed Lettuce C131 
1-MCP Preserves the Firmness of Stored Persim- 
mon ‘Rojo Brillante’ S69 
2-dodecylcyclobutanone 
Mutagenicity and Acute Toxicity Evaluation of 2- 
Dodecylcyclobutanone C713 
4-hexylresorcinol 
Effectiveness of Onboard Application of 4-Hexyl- 
resorcinol in Inhibiting Melanosis in Shrimp 
(Parapenaeus longirostris) C643 
6-gingerol 
Shelf-Life Extension of Fresh Ginger (Zingiber of- 
ficinale) by Gamma Irradiation M274 
6-methoxymellein 
Effects of Genotype, Root Size, Storage, and Pro- 
cessing on Bioactive Compounds in Organically 
Grown Carrots (Daucus carota L.) S388 
absorption maximum 
Krzywicki Revisited: Equations for Spectrophoto- 
metric Determination of Myoglobin Redox 
Forms in Aqueous Meat Extracts C717 
acceptability 
Consumer Acceptability Compared with Sensory 
and Instrumental Measures of White Pan Bread: 
Sensory Shelf-life Estimation by Survival Anal- 
ysis S401 
Preference Mapping of Commercial Chocolate 
Milks S496 
Sensory Acceptability of Foods Containing Aus- 
tralian Sweet Lupin (Lupinus angustifolius) 
Flour $92 


acetylation 
Study of Acetylated Food Proteins by Raman 
Spectroscopy C206 
acid 


Gelling Properties of Atlantic Croaker Surimi 
Processed by Acid or Alkaline 
Solubilization C328 
acidic calcium sulfate 
Sensory and Physicochemical Characteristics of 
Frankfurters Containing Lactate with Antimi- 
crobial Surface Treatments $221 
acidifier 
Sensory Evaluation of Canned Peach Halves 
Acidified with Clarified Lemon Juice $74 
acidolysis 
Lipase-mediated Acidolysis of Fully Hydrogenat- 
ed Soybean Oil with Conjugated Linoleic 
Acid El 
acrylamide 
Reduction of Acrylamide Formation in Potato 
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Chips by Low-temperature Vacuum 
Frying E405 
activation energy 
Analytical Techniques for Nucleation Studies in 
Lipids: Advantages and Disadvantages R185 
Characterization of Thermorheological Behavior 
of Alaska Pollock and Pacific Whiting 
Surimi E338 
active packaging 
Effect of Ag-containing Nano-composite Active 
Packaging System on Survival of Alicyclobacil- 
lus acidoterrestris E379 
actomyosin 
Effects of Alkali and Acid Solubilization on Gela- 
tion Characteristics of Rockfish Muscle Pro- 
teins C499 
acute toxicity 
Mutagenicity and Acute Toxicity Evaluation of 2- 
Dodecylcyclobutanone (C713 
additives 
Effects of Added Salt, Phosphates, and Proteins on 
the Chemical and Physicochemical Characteris- 
tics of Frozen Cod (Gadus morhua) Fillets E144 
adenosine triphosphate (ATP) 
Preservation of Scallop Adductor Muscle in Oxy- 
genated Artificial Seawater C262 
Extension of the Pre-rigor Period in Ischemic 
White Muscle from Yellow-eye Mullet (Aldrichet- 
ta forsteri) and New Zealand Snapper (Pagrus 
auratus) as Affected by Hyperbaric Oxygen 
Treatment (C297 
advertising 
How Diet and Health Labels Influence Taste and 
Satiation $340 
aerated food 
Structural and Rheological Properties of Aerated 
High Sugar Systems Containing Egg 
Albumen E232 
aerobic metabolism 
Extension of the Pre-rigor Period in Ischemic 
White Muscle from Yellow-eye Mullet (Aldrichet- 
ta forsteri) and New Zealand Snapper (Pagrus 
auratus) as Affected by Hyperbaric Oxygen 
Treatment C297 
aerobic plate count 
Effect of Electron Beam Irradiation on the Bacte- 
rial Load and Sensorial Quality of Sliced Canta- 
loupe M267 
aerobic respiration 
Preservation of Scallop Adductor Muscle in Oxy- 
genated Artificial Seawater C262 
affinity 
Rapid Detection of Fish Major Allergen Parval- 
bumin by Surface Plasmon Resonance Biosen- 
sor C652 
Agaricus bisporus 
Changes in Mushroom Texture and Cell Wall 
Composition Affected by Thermal 
Processing S44 
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air quality 
Relationship Betwepn Aerosolized Microbial 
Load and Contamination of Fully Cooked Then 
Frozen Meat Products M13 
akara 
Particle-size Distribution of Cowpea Flours Af- 
fects Quality of Akara (Fried Cowpea 
Paste) $243 
Aldrichetta forsteri 
Extension of the Pre-rigor Period in Ischemic 
White Muscle from Yellow-eye Mullet (Aldrichet- 
ta forsteri) and New Zealand Snapper (Pagrus 
auratus) as Affected by Hyperbaric Oxygen 
Treatment C297 
alfalfa seed 
Efficacy of High Hydrostatic Pressure Treatment 
in Reducing Escherichia coli 0157 and Listeria 
monocytogenes in Alfalfa Seeds M117 
algal oil 
Oxidative Stability of Whey Protein-stabilized 
Oil-in-water Emulsions at pH 3: Potential w-3 
Fatty Acid Delivery Systems (Part B) (C356 
alginate 
Combined Effects of Proteins and Polysaccharides 
on Physical Properties of Whey Protein Concen- 
trate-based Edible Films E271 
alginic acid 
Soft and Ca-retaining Gelatin Prepared by Con- 
iugating with Acidic Saccharides (C443 
Alicyclobacillus acidoterrestris 
Effect of Ag-containing Nano-composite Active 
Packaging System on Survival of Alicyclobacil- 
lus acidoterrestris E379 
alkali 
Effects of Na2CO3 and NaOH on Pasting Proper- 
ties of Selected Native Cereal Starches C249 
Effects of Na,CO, and NaOH on Retrogradation 
of Selected Native Cereal Starches Studied by 
Differential Scanning Calorimetry and Nuclear 
Magnetic Resonance—C287 
alkali/acid solubilization 
Effects of Alkali and Acid Solubilization on Gela- 
tion Characteristics of Rockfish Muscle Pro- 
teins C499 
alkaline 
Gelling Properties of Atlantic Croaker Surimi 
Processed by Acid or Alkaline 
Solubilization C328 
alkaloids 
Antioxidant Activity of Crude Extract, Alkaloid 
Fraction, and Flavonoid Fraction from Boldo 
(Peumus boldus Molina) Leaves C371 
allergy/allergens, food 
Fish Allergy: Fish and Products Thereof R175 
Rapid Detection of Fish Major Allergen Parval- 
bumin by Surface Plasmon Resonance Biosen- 
sor C652 
IUFoST Symposium 1: Allergens 


e Allergens: The European Approach C342 
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Annual Subject Index (continued) . . . 


Australia/New Zealand Approach to Food 
Allergens C345 
Ames assay 
Mutagenicity and Acute Toxicity Evaluation of 2- 
Dodecylcyclobutanone (C713 
amines, biogenic 
Evaluation of Histamine and Other Biogenic 
Amines and Bacterial Isolation in Canned An- 
chovies Recalled by the USFDA M157 
aminooxyacetic acid 
Residual Sulfur Metabolites in Isolated Soy Pro- 
teins: Sulfite to Cysteine C200 
amylases 
Expression of 2 Lipomyces kononenkoae a-Amy- 
lase Genes in Selected Whisky Yeast 
Strains M175 
analysis 
Critical Issues in R&D of Soy Isoflavone-en- 
riched Foods and Dietary Supplements R77 
analytical techniques 
Analytical Techniques for Nucleation Studies in 
Lipids: Advantages and Disadvantages R185 
anchovy 
Biogenic Amines Formation in Fish Sauce Pre- 
pared from Fresh and Temperature-abused In- 
dian Anchovy (Stolephorus indicus) C312 
Evaluation of Histamine and Other Biogenic 
Amines and Bacterial Isolation in Canned An- 
chovies Recalled by the USFDA M157 
animal feed 
Identification of a Biomarker for the Detection of 
Prohibited Meat and Bone Meal Residues in An- 
imal Feed (C739 
anthocyanins 
Anthocyanin and Polyphenolic Composition of 
Fresh and Processed Cherries C73 
Dehydration Techniques Affect Phytochemical 
Contents and Free Radical Scavenging Activi- 
ties of Saskatoon berries (Amelanchier alnifolia 
Nutt.) $122 
Extraction of Anthocyanins and Polyphenolics 
from Blueberry-processing Waste C564 
Jam Processing Effect on Phenolics and Antioxi- 
dant Capacity in Anthocyanin-rich Fruits: Cher- 
ry, Plum, and Raspberry $395 
Polyphenols, Anthocyanins, Ascorbic Acid, and 
Radical Scavenging Activity of Rubus, Ribes, and 
Aronia C164 
antibacterial 
Wine is Bactericidal to Foodborne 
Pathogens M251 
antigen-antibody interaction 
Rapid Detection of Fish Major Allergen Parval- 
bumin by Surface Plasmon Resonance Biosen- 
sor C652 
antimicrobial 
Antimicrobial Activity of Citric, Lactic, Malic, or 
Tartaric Acids and Nisin-incorporated Soy Pro- 
tein Film Against Listeria monocytogenes, Es- 
cherichia coli 0157:H7, and Salmonella gami- 
nara M79 
Evaluation of Antimicrobial Spectrum and Cyto- 
toxic Activity of Pleurocidin for Food Applica- 
tions M66 
Functional Properties of Antimicrobial 
Lysozyme-Chitosan Composite Films M215 
Release of Nisin from Methylcellulose-Hydrox- 
ypropyl Methylcellulose Film Formed on Low- 
density Polyethylene Film M107 
Sensory and Physicochemical Characteristics of 
Frankfurters Containing Lactate with Antimi- 
crobial Surface Treatments $221 
Shelf Life of Leafy Vegetables Treated with Natu- 
ral Essential Oils M50 
Whey Protein Film Composition Effects on Potas- 
sium Sorbate and Natamycin Diffusion C347 


antioxidant 

Antioxidative Activity and Gelling Rheological 
Properties of Dried Egg White Glycated with a 
Rare Keto-hexose through the Maillard Reac- 
tion C427 

Antioxidative Properties of Commercial Fruit 
Preparations and Stability of Bilberry and Black 
Currant Extracts in Milk Products S351 

Antioxidant Properties of Phosphates and Other 
Additives During the Storage of Raw Mackerel 
and Lake Trout C102 

Control of Foodborne Pathogenic and Spoilage 
Bacteria by Garcinol and Garcinia indica ex- 
tracts, and their Antioxidant Activity M61 

Dehydration Techniques Affect Phytochemical 
Contents and Free Radical Scavenging Activi- 
ties of Saskatoon berries (Amelanchier alnifolia 
Nutt.) $122 

Effect of Processing and Storage on Antioxidant 
Capacity of Honey C96 

Effect of Seed Roasting Conditions on the Antiox- 
idant Activity of Defatted Sesame Meal Ex- 
tracts C377 

Effect of Selenium on Increasing the Antioxidant 
Activity of Protein Extracts from a Selenium-en- 
riched Mushroom Species of the Ganoderma Ge- 
nus C184 

Fatty Acid Content and Antioxidant Properties of 
Cold-pressed Black Raspberry Seed Oil and 
Meal C189 

Flavonoids and Antioxidant Capacity of Various 
Cabbage Genotypes at Juvenile Stage C685 

Natural Antioxidant Effect from Peanut Skins in 
Honey-roasted Peanuts $295 

Polyphendlic Composition of Marion and Ever- 
green Blackberries (C233 

Polyphenols, Anthocyanins, Ascorbic Acid, and 
Radical Scavenging Activity of Rubus, Ribes, and 
Aronia C164 

Relationships among Headspace Oxygen, Perox- 
ide Value, and Conjugated Diene Content of 
Soybean Oil Oxidation C83 

Shelf Life of Leafy Vegetables Treated with Natu- 
ral Essential Oils M50 

Thermal Stability and Isomerization of Lycopene 
in Tomato Oleoresins from Different Variet- 
ies C536 

Total Anthocyanins and Total Phenolics of Fresh 
and Processed Cherries and Their Antioxidant 
Properties C67 

antiradical power (ARP) 

Antioxidative Properties of Commercial Fruit 
Preparations and Stability of Bilberry and Black 
Currant Extracts in Milk Products $351 

appearance 

Application of Image Analysis for Classification 
of Ripening Bananas_ E471 

apple 

Activity of Electrolyzed Oxidizing Water Against 
Penicilium expansum in Suspension and on 
Wounded Apples M23 

Apple Phenolics Protect in Vitro Oxidative Stress- 
induced Neuronal Cell Death $357 

Machine Vision Analysis of Antibrowning Poten- 
cy for Oxalic Acid: A Comparative Investigation 
on Banana and Apple E281 

Novel Browning Inhibitor Formulation for Fresh- 
cutApples S140 

apple cider 

Consumer Sensory Evaluation and Flavor Analy- 
ses of Pasteurized and Irradiated Apple Cider 
with Potassium Sorbate $193 

Flavor Characteristics of Irradiated Apple Cider 
during Storage: Effect of Packaging Materials 
and Sorbate Addition C557 

apple juice 
Antimicrobial Activity and Synergistic Effect of 
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Cinnamon with Sodium Benzoate or Potassium 
Sorbate in Controlling Escherichia coli O157:H7 
in Apple Juice M102 
apple pomace 
Utilization of Dried Apple Pomace as a Press Aid 
to Improve the Quality of Strawberry, Raspberry, 
and Blueberry Juices $181 
aquaculture 
Methylmercury Concentrations Found in Wild 
and Farm-raised Paddlefish C122 
Sensory Preference and Discrimination of Wild- 
caught and Cultured Yellow Perch (Perca flave- 
scens) $144 
aroma 
Electrodialysis Desalination and Reverse Osmo- 
sis Concentration of an Industrial Mussel Cook- 
ing Juice: Process Impact on Pollution Reduction 
and on Aroma Quality (C435 
ascorbic acid 
Antioxidant Properties of Phosphates and Other 
Additives During the Storage of Raw Mackerel 
and Lake Trout C102 
Evaluation of Ascorbic Acid as a Quorum-sensing 
Analogue to Control Growth, Sporulation, and 
Enterotoxin Production in Clostridium perfrin- 
gens M72 
Polyphenols, Anthocyanins, Ascorbic Acid, and 
Radical Scavenging Activity of Rubus, Ribes, and 
Aronia C164 
Use of Active Packaging for Increasing Ascorbic 
Acid Retention in Food Beverages E502 
Asian consumers 
Physicochemical Characterization and Consumer 
Acceptance by Asian Consumers of Aromatic 
Jasmine Rice S30 
asparagus, white 
Influence of Washing and Packaging on the Sen- 
sory and Microbiological Quality of Fresh 
Peeled White Asparagus M6 
astaxanthin 
Effects of Salt-curing Procedure and Smoking 
Temperature on Astaxanthin Stability in 
Smoked Salmon E198 
Characterization of Phaffia rhodozyma 3A 4-8 
Generated by Low-dose y-irradiation M258 
ATPase 
Optimization of Incorporation of Low-molecular- 
weight Cryoprotectants into Intact Fish 
Muscle E164 
attitudes 
Consumer Attitudes Toward GMOs: The Ohio 
Experience R69 
autolysis 
Impact of Autolytic and Proteolytic Lactobacilli 
and Nisin-Producing Culture on Proteolysis and 
Sensory Characteristics in Cheddar 
Cheese C24 
Morphological Changes in Autolytic Wine Yeast 
during Aging in Two Model Systems M233 
autophagy 
Morphological Changes in Autolytic Wine Yeast 
during Aging in Two Model Systems M233 
Bacillus cereus NTU-FC-4 
Process Characteristics of Hydrolysis of Chitosan 
in a Continuous Enzymatic Membrane Reac- 
tor E332 
Bacillus stearothermophilus 
Model of the Inactivation of Bacterial Spores by 
Moist Heat and High Pressure E367 
Bacillus thuringiensis chitinase 
Antifungal Activity of Bacillus thuringiensis 
Chitinase and Its Potential for the Biocontrol of 
Phytopathogenic Fungi in Soybean 
Seeds M131 
bacterial cellulose (nata) 
Quality Characteristics of Chinese-style Meatball 
Containing Bacterial Cellulose (Nata) $107 
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Annual Subject Index (continued) .. . 


bacterial growth 
Sensory, Histological, and Bacteriological 
Changes in Flat Oysters, Ostrea edulis L., during 
Different Storage Conditions S205 
bacteriology 
Effect of Delayed Icing on the Microbiological 
Quality of Tropical Fish: Barracudas (Sphyraena 
barracuda) M197 
bacteriophage 
Use of Bacteriophages to Control Salmonella in 
Experimentally Contaminated Sprout 
Seeds M127 
baking 
Effects of Protein Size Distribution and Dough 
Rheology on Hearth Bread Characteristics 
Baked at Different Processes and Scales C524 
banana 
Machine Vision Analysis of Antibrowning Poten- 
cy for Oxalic Acid: A Comparative Investigation 
on Banana and Apple E281 
bananas, ripening 
Application of Image Analysis for Classification 
of Ripening Bananas £471 
barley 
Development of an Orange-flavored Barley f- 
Glucan Beverage with Added Whey Protein Iso- 
late $237 
barracudas 
Effect of Delayed Icing on the Microbiological 
Quality of Tropical Fish: Barracudas (Sphyraena 
barracuda) M197 
6-binomial 
Sensory Preference and Discrimination of Wild- 
caught and Cultured Yellow Perch (Perca flave- 
scens) S144 
f-carotene 
Effect of Cell Wall Degrading Enzymes on In Vitro 
Carotene Accessibility in Lactic Acid Fermented 
Carrot Beverage S79 
B-conglycinin 
Selective Proteolysis of the Glycinin and B-Cong- 
lycinin Fractions in a Soy Protein Isolate by 
Pepsin and Papain with Controlled pH and Tem- 
perature C363 
B-cyclodextrin 
Potential for 8-Cyclodextrin as Partial Fat Re- 
placer in Low-fat Foods C334 
Utilization of B-Cyclodextrin for Improved Flavor 
Retention in Thermally Processed Foods C58 
B-lactoglobulin 
Whey Protein Isolate and a-Lactalbumin Recov- 
ery from Lactic Acid Whey Using Cation-Ex- 
change Chromatography E66 
bean-sprout spoilage 
Use of Bean Sprout Enterobacteriaceae Isolates 
as Biological Control Agents of Pseudomonas 
fluorescens M17 
beef 
Comparison of Color and Thiobarbituric Acid Val- 
ues of Cooked Hamburger Patties after Storage 
of Fresh Beef Chubs in Modified 
Atmospheres C608 
Conjugated Linoleic Acid Reduces Lipid Oxida- 
tion in Aerobically Stored, Cooked Ground Beef 
Patties S306 
Influence of Honey-containing Marinades on 
Heterocyclic Aromatic Amine Formation and 
Overall Mutagenicity in Fried Beef Steak and 
Chicken Breast C147 
Internal Premature Browning in Cooked Steaks 
from Enhanced Beef Round Muscles Packaged in 
High-oxygen and Ultra-low Oxygen Modified 
Atmospheres C142 
Optimizing Beef Chuck Flavor and Texture 
Through Cookery Methods $174 
Relationship Between Aerosolized Microbial 


Load and Contamination of Fully Cooked Then 
Frozen Meat Products M13 
beef discoloration 
Carbon Monoxide in Modified Atmosphere Pack- 
aging Affects Color, Shelf Life, and Microorgan- 
isms of Beef Steaks and Ground Beef C45 
beef extract 
Fractionation and Characterization of the Macro- 
molecular Meaty Flavor Enhancer from Beef 
Meat Extract C542 
beef heart 
Gel Attributes of Beef Heart When Treated by 
Acid Solubilization Isoelectric 
Precipitation C473 
beer 


Measurement of Human Brain Activity Evoked by 


Stimulation of Beer Bitterness Using Magne- 
toencephalography S156 

Prediction of the Sensory Quality of Canned Beer 
as Determined by Oxygen Concentration, Phys- 
ical Chemistry Contents, and Storage Condi- 
tions S285 

Pulsed Electric Field Processing of Beer: Microbi- 
al, Sensory, and Quality Analyses M228 

beikosts 

Improving the Nutritive Value of Homogenized 
Infant Foods Using Response Surface Methodol- 
ogy S38 

benzoate 

Antimicrobial Activity and Synergistic Effect of 
Cinnamon with Sodium Benzoate or Potassium 
Sorbate in Controlling Escherichia coli 0157:H7 
in Apple Juice M102 

benzoic acid 

Effect of Aroma Compounds on the Microbial Sta- 
bilization of Orange-based Soft Drinks $20 

berries 

Utilization of Dried Apple Pomace as a Press Aid 
to Improve the Quality of Strawberry, Raspberry, 
and Blueberry Juices $181 

berries, black rasp- 

Fatty Acid Content and Antioxidant Properties of 
Cold-pressed Black Raspberry Seed Oil and 
Meal C189 

berries, black- 

Polyphenolic Composition of Marion and Ever- 
green Blackberries C233 

berries, blue- 

Extraction of Anthocyanins and Polyphenolics 
from Blueberry-processing Waste C564 

berries, Saskatoon 

Dehydration Techniques Affect Phytochemical 
Contents and Free Radical Scavenging Activi- 
ties of Saskatoon berries (Amelanchier alnifolia 
Nutt.) $122 

berries, straw- 

Relating Descriptive Sensory Analysis to Gas 
Chromatography/Olfactometry Ratings of Fresh 
Strawberries Using Partial Least Squares Re- 
gression S273 

Beta vulgaris 

Impact of Thermal Treatment on Color and Pig- 
ment Pattern of Red Beet (Beta vulgaris L.) 
Preparations C491 

betalains 

Impact of Thermal Treatment on Color and Pig- 
ment Pattern of Red Beet (Beta vulgaris L.) 
Preparations C491 

beverage 

Development of an Orange-flavored Barley B- 
Glucan Beverage with Added Whey Protein Iso- 
late S237 

B-galactosidase 

Characterization of Cell Wall Enzyme Activities, 
Pectin Composition, and Technological Criteria 
of Strawberry Cultivars (Fragaria x ananassa 
Duch) C221 


B-glucan 
Development of an Orange-flavored Barley B- 
Glucan Beverage with Added Whey Protein Iso- 
late $237 
rhe Influence of (1 +3) (1 -+4)-B-p-Glucan-rich 
Fractions from Barley on the Physicochemical 
Properties and In Vitro Reducing Sugar Release 
of White Wheat Breads C463 
billfish 
Application of DNA Technique for Identifying the 
Species of Different Processed Products of 
Swordfish Meat Cl 
bioavailability 
Critical Issues in R&D of Soy Isoflavone-en 
riched Foods and Dietary Supplements R77 
biocatalysis 
Biocatalysis and Biotransformation Producing y- 
Decalactone C677 
biocontrol 
Antifungal Activity of Bacillus thuringiensis 
Chitinase and Its Potential for the Biocontrol of 
Phytopathogenic Fungi in Soybean 
Seeds M131 
bioconversion 
Biocatalysis and Biotransformation Producing y- 
Decalactone (C677 
biodegradable 
Finite Element Modeling of Fluid Flow, Heat 
Transfer, and Melting of Biomaterials in a Sin- 
gle-screw Extruder E212 
biodosimetry 
Biodosimetry of Escherichia coli UV Inactivation 
in Model Juices with Regard to Dose Distribu 
tion in Annular UV Reactors E14 
biogenic amines 
Biogenic Amines Formation in Fish Sauce Pre 
pared from Fresh and Temperature-abused In- 
dian Anchovy (Stolephorus indicus) C312 
biological control 
Use of Bean Sprout Enterobacteriaceae Isolates 
as Biological Control Agents of Pseudomonas 
fluorescens M17 
biomaterials 
Finite Element Modeling of Fluid Flow, Heat 
Transfer, and Melting of Biomaterials in a Sin- 
gle-screw Extruder E212 
biotechnology 
Nutritional and Safety Assessments of Foods and 
Feeds Nutritionally Improved through Biotech- 
nology: An Executive Summary—A Task Force 
Report by the International Life Sciences Insti- 
tute, Washington 
D.C. R62 
black raspberry 
Fatty Acid Content and Antioxidant Properties of 
Cold-pressed Black Raspberry Seed Oil and 
Meal C189 
blackberries 
Polyphenolic Composition of Marion and Ever- 
green Blackberries C233 
bleaching 
Bleaching of Green Peas and Changes in Enzyme 
Activities of Seeds under Simulated Climatic 
Conditions C511 
blueberry 
Extraction of Anthocyanins and Polyphenolics 
from Blueberry-processing Waste C564 
boldine 
Antioxidant Activity of Crude Extract, Alkaloid 
Fraction, and Flavonoid Fraction from Boldo 
(Peumus boldus Molina) Leaves C371 
bostrycoidin 
Characterization of Bostrycoidin: An Analytical 
Analog of Zearalenone C227 
botulism 
Kinetic Parameter Estimation of Time-tempera- 
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Annual Subject Index (continued). . . 


ture Integrators Intended for Use with Packaged 
Fresh Seafood M90 
boundary layer 

Modeling Flow and Heat Transfer During Freez- 

ing of Foods in Forced Airstreams E488 
Bowman-Birk inhibitor 

Immunoassays for Bowman-Birk and Kunitz 
Soybean Trypsin Inhibitors in Infant 
Formula Cll 

brain 

Measurement of Human Brain Activity Evoked by 
Stimulation of Beer Bitterness Using Magne- 
toencephalography S156 

Brassica oleracea var capitata 

Flavonoids and Antioxidant Capacity of Various 
Cabbage Genotypes at Juvenile Stage C685 

bread 

A Novel Approach to the Study of Bread Porous 
Structure: Phase-contrast X-Ray Microtomogra- 
phy E38 

Metric Evaluation of Technologies for Long Dura- 
tion Space Missions: Application to Bread Mak- 
ers R139 

bread, hearth- 

Effects of Protein Size Distribution and Dough 
Rheology on Hearth Bread Characteristics 
Baked at Different Processes and Scales C524 

bread, sweet-potato 

Macroscopic and Sensory Evaluation of Bread 
Supplemented with Sweet-potato Flour S167 

bread, white pan 

Consumer Acceptability Compared with Sensory 
and Instrumental Measures of White Pan Bread: 
Sensory Shelf-life Estimation by Survival Anal- 
ysis S401 

brine injection 

Effects of Added Salt, Phosphates, and Proteins on 
the Chemical and Physicochemical Characteris- 
tics of Frozen Cod (Gadus morhua) Fillets E144 

brining 

Total Anthocyanins and Total Phenolics of Fresh 
and Processed Cherries and Their Antioxidant 
Properties (C67 

Anthocyanin and Polyphenolic Composition of 
Fresh and Processed Cherries C73 

broccoli seeds 

Use of Bacteriophages to Control Salmonella in 
Experimentally Contaminated Sprout 
Seeds M127 

browning 

Effect of Sweet Humectants on Stability and Anti- 
microbial Action of Sorbates M39 

Influence of Maturity at Processing on Quality 
Attributes of Fresh-cut Conference Pears $290 

Maillard Browning in Ethanolic Solution C273 

Optimization of the Operating Conditions for 
Color Correction in White Wines Based on the 
Use of Yeast as Fining Agent C599 

Use of Active Packaging for Increasing Ascorbic 
Acid Retention in Food Beverages E502 

browning inhibition 

Machine Vision Analysis of Antibrowning Poten- 
cy for Oxalic Acid: A Comparative Investigation 
on Banana and Apple E281 

browning inhibitors 

Novel Browning Inhibitor Formulation for Fresh- 
cutApples $140 

browning, nonenzymatic 

Comparison of Nonenzymatic Browning Kinetics 
in Spray-dried and Freeze-dried Carbohydrate- 
based Food Model Systems E322 

browning, premature 

Internal Premature Browning in Cooked Steaks 
from Enhanced Beef Round Muscles Packaged in 
High-oxygen and Ultra-low Oxygen Modified 

Atmospheres (C142 


Internal Premature Browning in Cooked Ground 
Beef Patties from High-Oxygen Modified-Atmo- 
sphere Packaging C721 

browning (see also Maillard reaction) 
butter, spreadable 

Modification of Physicochemical Characteristics 
of Goat Milk Fat by Feeding Protected High Ole- 
ic Sunflower Oil Supplements C280 

byproducts 

Production of Salmon Oil from Filleting Byprod- 


ucts—Effects of Storage Conditions on Lipid Oxi- 


dation and Content of w-3 Polyunsaturated Fat- 
tyAcids E417 
cabbage aroma 
Changes in Volatile Sulfur Compounds in Straw- 
berry Puree during Heating C268 
cabbage, juvenile 
Flavonoids and Antioxidant Capacity of Various 
Cabbage Genotypes at Juvenile Stage C685 
cafeteria 
How Diet and Health Labels Influence Taste and 
Satiation S340 
cake 
Improvement of Rheological and Baking Proper- 
ties of Cake Batters with Emulsifier Gels S16 
calcium 
Effect of Calcium Treatment Temperature on 
Fresh-cut Cantaloupe Melon during 
Storage C468 
Modeling Rheological Characteristics and Calci- 
um Content of Mozzarella Cheese E97 
calcium impregnation 
Effects of High-Pressure Pretreatment and Calci- 
um Soaking on the Texture Degradation Kinet- 
ics of Carrots during Thermal Processing E205 
caldesmon 
Identification of a Biomarker for the Detection of 
Prohibited Meat and Bone Meal Residues in An- 
imal Feed C739 
Campylobacter 
Influence of Gaseous Atmosphere on Morphology 
and Cellular Fatty Acid Composition of Campy- 
lobacter jejuni M145 
Candida milleri 
Characterization of the Yeast Population Involved 
in the Production of a Typical Italian 
Bread M182 
canned fruit 
Sensory Evaluation of Canned Peach Halves 
Acidified with Clarified Lemon Juice $74 
canning 
Total Anthocyanins and Total Phenolics of Fresh 
and Processed Cherries and Their Antioxidant 
Properties C67 
Anthocyanin and Polyphenolic Composition of 
Fresh and Processed Cherries C73 
cantaloupe 
Effect of Electron Beam Irradiation on the Bacte- 
rial Load and Sensorial Quality of Sliced Canta- 
loupe M267 
Effect of Harvest Maturity on the Sensory Char- 
acteristics of Fresh-cut Cantaloupe $250 
capillary rise 
Fat Migration in Chocolate: Diffusion or Capil- 
lary Flow in a Particulate Solid? — A Hypothesis 
Paper R167 
capsanoids 
Composition of Main Carotenoids in Korean Red 
Pepper (Capsicum annuum, L.) and Changes of 
Pigment Stability During the Drying and Stor- 
age Process C39 
Effect of Gamma-irradiation on Color, Pungency, 
and Volatiles of Korean Red Pepper 
Powder C585 
capsorubin 
Composition of Main Carotenoids in Korean Red 


4-INDEX JOURNAL OF FOOD SCIENCE—Vol. 69, Nr. 9, 2004 


Pepper (Capsicum annuum, L.) and Changes of 
Pigment Stability During the Drying and Stor- 
age Process C39 
carbon dioxide 
Sources and Mechanisms of Carbon Monoxide 
Production by Irradiation C485 
carbon monoxide 
Carbon Monoxide in Modified Atmosphere Pack- 
aging Affects Color, Shelf Life, and Microorgan- 
isms of Beef Steaks and Ground Beef C45 
Comparison of Color and Thiobarbituric Acid Val- 
ues of Cooked Hamburger Patties after Storage 
of Fresh Beef Chubs in Modified 
Atmospheres C608 
Sources and Mechanisms of Carbon Monoxide 
Production by Irradiation C485 
carboxymyoglobin 
Carbon Monoxide in Modified Atmosphere Pack- 
aging Affects Color, Shelf Life, and Microorgan- 
isms of Beef Steaks and Ground Beef C45 
Ca-retaining ability 
Soft and Ca-retaining Gelatin Prepared by Con- 
jugating with Acidic Saccharides (C443 
carotenoids 
Effect of Moisture Content of Carrot Slices on the 
Fat Content, Carotenoid Content, and Sensory 
Characteristics of Deep-fried Carrot 
Chips C450 
ffects of Carrot Powder in Dough on the Lipid Oxi- 
dation and Carotene Content of Fried Dough 
during Storage in the Dark C411 
Effects of Genotype, Root Size, Storage, and Pro- 
cessing on Bioactive Compounds in Organically 
Grown Carrots (Daucus carota L.) S388 
Microencapsulation by Spray Drying of Multiple 
Emulsions Containing Carotenoids E351 
Retention of Folate, Carotenoids, and Other 
Quality Characteristics in Commercially Pack- 
aged Fresh Spinach C702 
carp, bighead 
Gel Properties of Surimi from Bighead Carp 
(Aristichthys nobilis): Influence of Setting and 
Soy Protein Isolate E374 
carrot 
Effects of Carrot Powder in Dough on the Lipid 
Oxidation and Carotene Content of Fried Dough 
during Storage in the Dark C411 
Effect of Cell Wall Degrading Enzymes on In Vitro 
Carotene Accessibility in Lactic Acid Fermented 
Carrot Beverage S79 
Quality of Shredded, Packaged Carrots as Affect- 
ed by Different Washing Treatments $161 
carrot chips 
Effect of Moisture Content of Carrot Slices on the 
Fat Content, Carotenoid Content, and Sensory 
Characteristics of Deep-fried Carrot 
Chips C450 
casein 
Emulsifying Peptides from the Tryptic Hydrolysis 
of Casein C154 
casein, native 
Effect of Ultra-high Temperature Treatment on 
the Enzymatic Cross-linking of Micellar Casein 
and Sodium Caseinate by 
Transglutaminase E398 
catalase 
Characterization of Phaffia rhodozyma 3A 4-8 
Generated by Low-dose y-irradiation M258 
catechin 
Antioxidant Activity of Crude Extract, Alkaloid 
Fraction, and Flavonoid Fraction from Boldo 
(Peumus boldus Molina) Leaves C371 
The Compounds Contributing to the Greenness 
of Green Tea $301 
cells 
Extraction Using Moderate Electric Fields E7 
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Annual Subject Index (continued) . . . 


cell proliferation inhibition 
Free Radical Scavenging and Leukemia Cell 
Growth Inhibitory Properties of Onion Powders 
Treated by Different Heating Processes S50 
central composite design 
Optimization of Medium Composition for Culti- 
vating Clostridium butyricum with Response 
Surface Methodology M163 
cephalopods 
Skin Color Changes of Squids Todarodes pacificus 
and Loligo bleekeri During Chilled 
Storage S414 
chard 
Shelf Life of Leafy Vegetables Treated with Natu- 
ral Essential Oils M50 
Chardonel 
Sensory Profiling of Chardonel Wine by Descrip- 
tive Analysis S211 
cheese 
The Use of High-pressure Processing in the Pro- 
duction of Queso Fresco Cheese E153 
Method Development for Assessing the Complete 
Process of Crumbling Cheese Using Hand Eval- 
uation $127 
cheese, Cheddar 
Optimization of Cheddar Cheese Taste in Model 
Cheese Systems $229 
Impact of Autolytic and Proteolytic Lactobacilli 
and Nisin-Producing Culture on Proteolysis and 
Sensory Characteristics in Cheddar 
Cheese C24 
cheese, Mozzarella 
Modeling Rheological Characteristics and Calci- 
um Content of Mozzarella Cheese E97 
Viscoelastic Behavior of Refrigerated and Frozen 
Low-moisture Mozzarella Cheese E123 
cheese sticks 
Application of Multivariate Adaptive Regression 
Splines (MARS) to the Preference Mapping of 
Cheese Sticks $131 
chemiluminescence analysis 
Effect of Selenium on Increasing the Antioxidant 
Activity of Protein Extracts from a Selenium-en- 
riched Mushroom Species of the Ganoderma Ge- 
nus C184 
chemometrics 
Spectroscopic Differentiation and Quantification 
of Microorganisms in Apple Juice S268 
Relating Descriptive Sensory Analysis to Gas 
Chromatography/Olfactometry Ratings of Fresh 
Strawberries Using Partial Least Squares Re- 
gression $273 
cherries 
Total Anthocyanins and Total Phenolics of Fresh 
and Processed Cherries and Their Antioxidant 
Properties C67 
chicken 
Cooked Chicken Breast Meat Conditions Related 
to Simulated Pink Defect C194 
Influence of Honey-containing Marinades on 
Heterocyclic Aromatic Amine Formation and 
Overall Mutagenicity in Fried Beef Steak and 
Chicken Breast C147 
Relationship Between Aerosolized Microbial 
Load and Contamination of Fully Cooked Then 
Frozen Meat Products M13 
chilling 
Skin Color Changes of Squids Todarodes pacificus 
and Loligo bleekeri During Chilled 
Storage S414 
chitooligosaccharides 
Process Characteristics of Hydrolysis of Chitosan 
in a Continuous Enzymatic Membrane Reac- 
tor E332 
chitosan 
Oscillatory Sorption Tests for Determining the 


Water-transport Properties of Chitosan-based 
Edible Films E44 


Process Characteristics of Hydrolysis of Chitosan 
in a Continuous Enzymatic Membrane Reac- 
tor E332 

chlorine 

Effect of Electron Beam Irradiation on the Bacte- 
rial Load and Sensorial Quality of Sliced Canta- 
loupe M267 

Quality of Shredded, Packaged Carrots as Affect- 
ed by Different Washing Treatments $161 

chlorogenic acid 

Effects of Thermal Treatment on Radical-scav- 
enging Activity of Single and Mixed Polyphe- 
nolicCompounds C7 

chlorophyll 

Bleaching of Green Peas and Changes in Enzyme 
Activities of Seeds under Simulated Climatic 
Conditions C511 

Chlorophyll-bound Magnesium in Commonly 
Consumed Vegetables and Fruits: Relevance to 
Magnesium Nutrition S347 

The Compounds Contributing to the Greenness 
of Green Tea S301 

chocolate 

Fat Migration in Chocolate: Diffusion or Capil- 
lary Flow in a Particulate Solid? — A Hypothesis 
Paper R167 

chocolate crumb 

Capillary Flow and Rheology Measurements on 
Chocolate Crumb/Sunflower Oil Mixtures E465 

chocolate milk 

Preference Mapping of Commercial Chocolate 
Milks S406 

chromatophore 

Skin Color Changes of Squids Todarodes pacificus 
and Loligo bleekeri During Chilled 
Storage S414 

cinnamon 

Antimicrobial Activity and Synergistic Effect of 
Cinnamon with Sodium Benzoate or Potassium 
Sorbate in Controlling Escherichia coli 0157:H7 
in Apple Juice M102 

circular dichroism 

Purification of Polyphenoloxidase from the Pur- 
ple-fleshed Potato (Solanum tuberosum Jasim) 
and its Secondary Structure C648 

Citrus sinensis 

Inhibition of LDL Oxidation by Red Orange (Cit- 
rus sinensis) Extract and its Active Compo- 
nents C480 

Clostridium botulinum 

Medel of the Inactivation of Bacterial Spores by 

Moist Heat and High Pressure E367 
Clostridium butyricum 

Optimization of Medium Composition for Culti- 
vating Clostridium butyricum with Response 
Surface Methodology M163 

Clostridium sporogenes 

Microbial Safety in Radio-frequency Processing 

of Packaged Foods M201 
Clostridium perfringens 

Evaluation of Ascorbic Acid as a Quorum-sensing 
Analogue to Control Growth, Sporulation, and 
Enterotoxin Production in Clostridium perfrin- 
gens M72 

cocoa butter 
Influence of Chemical Composition on the Iso- 
thermal Cocoa Butter Crystallization E478 
cod 
Salting and Desalting of Fresh and Frozen- 
thawed Cod (Gadus morhua) Fillets: A Compara- 
tive Study Using 23Na NMR, 23Na MRI, Low- 
field 1H NMR, and Physicochemical Analytical 
Methods E107 
Stress Relaxation Test for Monitoring Post Mor- 
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tem Textural Changes of Ice-stored Cod (Gadus 
morhua L.) E178 
cod desalting 
Modeling of the Cod Desalting Operation 
cold-smoking 
Effects of Salt-curing Procedure and Smoking 
Temperature on Astaxanthin Stability in 
Smoked Salmon E198 
collagen 
Characterization of Acid-soluble Collagen from 
Pacific Whiting Surimi Processing 
Byproducts C637 
Fish Allergy: Fish and Products Thereof R175 
Fractionation and Characterization of the Macro- 
molecular Meaty Flavor Enhancer from Beef 
Meat Extract C542 
color 
Application of Image Analysis for Classification 
of Ripening Bananas E471 
Bleaching of Green Peas and Changes in Enzyme 
Activities of Seeds under Simulated Climatic 
Conditions C511 
Classification of Potato Chips Using Pattern Rec- 
ognition E264 
Effects of Salt-curing Procedure and Smoking 
Temperature on Astaxanthin Stability in 
Smoked Salmon E198 
Electron-beam Irradiation Preserves the Quality 
of White Button Mushroom (Agaricus bisporus) 
Slices $25 
Final Cooked Temperature Effects of Ground Pork 
on its Ability to React with Nitrite C506 
Impact of Thermal Treatment on Color and Pig- 
ment Pattern of Red Beet (Beta vulgaris L.) 
Preparations C49] 
Sensory Evaluation of Canned Peach Halves 
Acidified with Clarified Lemon Juice $74 
The Compounds Contributing to the Greenness 
of Green Tea S301 
color, skin 
Skin Color Changes of Squids Todarodes pacificus 
and Loligo bleekeri During Chilled 
Storage S414 
commercial 
Metric Evaluation of Technologies for Long Dura- 
tion Space Missions: Application to Bread Mak 
ers R139 
composition 
Influence of Chemical Composition on the Iso- 
thermal Cocoa Butter Crystallization E478 
computer vision 
Application of Image Analysis for Classification 
of Ripening Bananas £471 
concentration 
Treatment of Grape Juice by Osmotic Evapora- 
tion E422 
conjugate heat transfer 
Numerical Simulation and Experimental Investi- 
gation of Conjugate Heat Transfer between a 
Turbulent Hot Air Jet Impinging on a Cookie- 
shaped Object E59 
conjugated diene content 
Relationships among Headspace Oxygen, Perox- 
ide Value, and Conjugated Diene Content of 
Soybean Oil Oxidation C83 
conjugated linoleic acid 
Conjugated Linoleic Acid Reduces Lipid Oxida- 
tion in Aerobically Stored, Cooked Ground Beef 
Patties S306 
Physicochemical and Volatile Characterization of 
Structured Lipids from Olive Oil Produced in a 
Stirred-tank Batch Reactor C89 
conjugation 
Soft and Ca-retaining Gelatin Prepared by Con- 
jugating with Acidic Saccharides C443 
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Annual Subject Index (continued) . . . 


consumer 
Consumer Sensory Evaluation and Flavor Analy- 
ses of Pasteurized and Irradiated Apple Cider 
with Potassium Sorbate $193 
Sensory Acceptability of Foods Containing Aus- 
tralian Sweet Lupin (Lupinus angustifolius) 
Flour S92 
consumer acceptance 
Physicochemical Characterization and Consumer 
Acceptance by Asian Consumers of Aromatic 
Jasmine Rice S30 
consumer test 
Application of Multivariate Adaptive Regression 
Splines (MARS) to the Preference Mapping of 
Cheese Sticks $131 
Natural Antioxidant Effect from Peanut Skins in 
Honey-roasted Peanuts $295 
controlled atmospheres 
Assessment of Relationships between Sensory 
and Instrumental Quality of Controlled-atmo- 
sphere-stored ‘Fuji’ Apples by Multivariate 
Analysis S368 
cook yield 
Gel Attributes of Beef Heart When Treated by 
Acid Solubilization Isoelectric 
Precipitation C473 
cooked color 
Internal Premature Browning in Cooked Steaks 
from Enhanced Beef Round Muscles Packaged in 
High-oxygen and Ultra-low Oxygen Modified 
Atmospheres C142 
Internal Premature Browning in Cooked Ground 
Beef Patties from High-Oxygen Modified-Atmo- 
sphere Packaging (C721 
cooking 
Microwave Cooking Properties of Ground Pork 
Patties as Affected by Various Fat Levels C708 
Ohmic Cooking of Processed Meats and its Effects 
on Product Quality E71 
Optimizing Beef Chuck Flavor and Texture 
Through Cookery Methods S174 
Process Lethality Prediction for Escherichia coli 
0157:H7 in Raw Franks During Cooking and 
Fully Cooked Franks during Post-cook Pasteur- 
ization M112 
copperized cadmium column 
Spectrophotometric Determination of Nitrite and 
Nitrate in Cured Meat by Sequential Injection 
Analysis C690 
cottage cheese 
Whey Protein Isolate and a-Lactalbumin Recov- 
ery from Lactic Acid Whey Using Cation-Ex- 
change Chromatography E66 
cowpea 
Functional Properties of Protein Isolate from 
Cowpea (Vigna unguiculata L.Walp.) C119 
Particle-size Distribution of Cowpea Flours Af- 
fects Quality of Akara (Fried Cowpea 
Paste) S243 
Preparation and Characterization of Protein Iso- 
late from Cowpea (Vigna unguiculata L. 
Walp.) C114 
creaming 
Physical Stability of Whey Protein-stabilized Oil- 
in-water Emulsions at pH 3: Potential w-3 Fatty 
Acid Delivery Systems (Part A) C351 
cross-linking 
Effect of Ultra-high Temperature Treatment on 
the Enzymatic Cross-linking of Micellar Casein 
and Sodium Caseinate by 
Transglutaminase E398 
Water Solubility, Mechanical, Barrier, and Ther- 
mal Properties of Cross-linked Whey Protein 
Isolate-based Films E129 
crumbliness 
The Use of High-pressure Processing in the Pro- 
duction of Queso Fresco Cheese E153 


Method Development for Assessing the Complete 
Process of Crumbling Cheese Using Hand Eval- 
uation $127 

crystallization 

Influence of Chemical Composition on the Iso- 
thermal Cocoa Butter Crystallization E478 

Water Plasticization and Crystallization of Lac- 
tose in Spray-dried Lactose/Protein Mixtures 


cucumis melo L. 
Effect of Calcium Treatment Temperature on 
Fresh-cut Cantaloupe Melon during 
Storage C468 
cyclodextrins 
Ability of Cyclodextrins to Entrap Volatile Beany 
Flavor Compounds in Soymilk C109 
cysteine 
Residual Sulfur Metabolites in Isolated Soy Pro- 
teins: Sulfite to Cysteine C200 
cytotoxicity 
Evaluation of Antimicrobial Spectrum and Cyto- 
toxic Activity of Pleurocidin for Food Applica- 
tions M66 
D and z values 
Comparative Study of Thermal Inactivation of Es- 
cherichia coli O157:H7, Salmonella, and Listeria 
monocytogenes in Ground Pork M97 
dairy food 
Influence of the Coagulant Level on Early Pro- 
teolysis in Ovine Cheese-like Systems Made 
with Sterilized Milk and Cynara 
cardunculus C579 
dairy-protein enriched soymilk 
Inactivation of E. coli 8739 in Enriched Soymilk 
Using Pulsed Electric Fields M169 
degradation 
Kinetics for Singlet Oxygen Formation by Ribo- 
flavin Photosensitization and the Reaction be- 
tween Riboflavin and Singlet Oxygen C726 
Use of Active Packaging for Increasing Ascorbic 
Acid Retention in Food Beverages E502 
dehydration 
Dehydration Techniques Affect Phytochemical 
Contents and Free Radical Scavenging Activi- 
ties of Saskatoon berries (Amelanchier alnifolia 
Nutt.) $122 
denaturation 
Denaturation of Tilapia Myosin Fragments by 
High Hydrostatic Pressure C604 
Selective Proteolysis of the Glycinin and b-Cong- 
lycinin Fractions in a Soy Protein Isolate by 
Pepsin and Papain with Controlled pH and Tem- 
perature C363 
derivatization 
Determination of Spiramycin and Josamycin in 
Milk By HPLC and Fluorescence 
Detection C415 
descriptive sensory analysis 
Ability of Cyclodextrins to Entrap Volatile Beany 
Flavor Compounds in Soymilk C109 
Developing a Descriptive Analysis Procedure for 
Evaluating the Sensory Characteristics of Soy 
Sauce S319 
Developing a Lexicon for Descriptive Analysis of 
Soymilks $259 
Natural Antioxidant Effect from Peanut Skins in 
Honey-roasted Peanuts $295 
Sensory Profiling of Chardonel Wine by Descrip- 
tive Analysis $211 
Volatiles and Flavor of Five Turkish Hazelnut Va- 
rieties as Evaluated by Descriptive Sensory 
Analysis, Electronic Nose, and Dynamic Head- 
space Analysis/Gas Chromatography-Mass 
Spectrometry S99 
detection 
Detection Properties of Irradiated Ostrich Meat 
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by DNA Comet Assay and Radiation-induced 
Hydrocarbons C399 
detection 
Immunoliposomes Sandwich Fluorometric Assay 
(ILSF) for Detection of Escherichia coli 
0157:H7 M151 
DHA (see docosahexaenoic acid) 
dielectric properties 
Dielectric Properties of Mashed Potatoes Rele- 
vant to Microwave and Radio-frequency Pas- 
teurization and Sterilization Processes E30 
Hamburger Composition and Microwave Heating 
Uniformity M187 
Microbial Safety in Radio-frequency Processing 
of Packaged Foods M201 
diet 
How Diet and Health Labels Influence Taste and 
Satiation S340 
dietary supplements 
Critical Issues in R&D of Soy Isoflavone-en- 
riched Foods and Dietary Supplements R77 
differential scanning calorimetry (DSC) 
Effects of Na,CO, and NaOH on Retrogradation 
of Selected Native Cereal Starches Studied by 
Differential Scanning Calorimetry and Nuclear 
Magnetic Resonance C287 
Physicochemical and Volatile Characterization of 
Structured Lipids from Olive Oil Produced in a 
Stirred-tank Batch Reactor C89 
diffusion 
Fat Migration in Chocolate: Diffusion or Capil- 
lary Flow in a Particulate Solid? — A Hypothesis 
Paper R167 
Kinetics of Solids Leaching During Rehydration 
of Particulate Dry Vegetables E91 
Optimization of Incorporation of Low-molecular- 
weight Cryoprotectants into Intact Fish 
Muscle E164 
Whey Protein Film Composition Effects on Potas- 
sium Sorbate and Natamycin Diffusion C347 
distiller’s yeast 
Expression of 2 Lipomyces kononenkoae a-Amy- 
lase Genes in Selected Whisky Yeast 
Strains M175 
DNA comet assay 
Detection Properties of Irradiated Ostrich Meat 
by DNA Comet Assay and Radiation-induced 
Hydrocarbons C399 
DNA technique 
Application of DNA Technique for Identifying the 
Species of Different Processed Products of 
Swordfish Meat Cl 
docosahexaenoic acid (DHA) 
Mercury and Fatty Acids in Canned Tuna, Salm- 
on, and Mackerel C681 
dough 
The Influence of (1-+3) (1 +4)-B-p-Glucan-rich 
Fractions from Barley on the Physicochemical 
Properties and In Vitro Reducing Sugar Release 
of White Wheat Breads C463 
D-psicose 
Antioxidative Activity and Gelling Rheological 
Properties of Dried Egg White Glycated with a 
Rare Keto-hexose through the Maillard Reac- 
tion C427 
drip loss 
Characterization of Cell Wall Enzyme Activities, 
Pectin Composition, and Technological Criteria 
of Strawberry Cultivars (Fragaria x ananassa 
Duch) C221 
droplet flocculation 
Physical Stability of Whey Protein-stabilized Oil- 
in-water Emulsions at pH 3: Potential w-3 Fatty 
Acid Delivery Systems (Part A) C351 
dry extract spectroscopy by infrared 
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Annual Subject Index (continued) . . . 


reflection (DESIR) 
Classification of Fresh and Frozen-thawed Fish 
by Near-infrared Spectroscopy C665 
drying 
Composition of Main Carotenoids in Korean Red 
Pepper (Capsicum annuum, L.) and Changes of 
Pigment Stability During the Drying and Stor- 
age Process C39 
DSC (see differential scanning 
calorimetry) 
dynamic headspace gas chromatography 
Dynamic Head Space Analyses of Orange Juice 
Flavor Compounds and Their Absorption into 
Packaging Materials C549 
dynamic rheology 
Dynamic Rheological and Thermal Properties of 
Soft Wheat Flour Dough Containing Structured 
Lipid E297 
dynamic viscoelastic behavior 
Fractionation and Properties of Sarcoplasmic 
Proteins from Oil Sardine (Sardinella longiceps): 
Influence on the Thermal Gelation Behavior of 
Washed Meat E79 
E. coli 0157:H7 
Antimicrobial Activity and Synergistic Effect of 
Cinnamon with Sodium Benzoate or Pctassium 
Sorbate in Controlling Escherichia coli 0157:H7 
in Apple Juice M102 
Comparative Study of Thermal Inactivation of Es- 
cherichia coli 0157:H7, Salmonella, and Listeria 
monocytogenes in Ground Pork M97 
Empirical Distribution Models for Escherichia coli 
0157:H7 in Ground Beef Produced by a Mid-size 
Commercial Grinder M121 
Immunoliposomes Sandwich Fluorometric Assay 
(ILSF) for Detection of Escherichia coli 
0157:H7_ M151 
Process Lethality Prediction for Escherichia coli 
0157:H7 in Raw Franks During Cooking and 
Fully Cooked Franks during Post-cook Pasteur- 
ization M112 
E. coli 
Efficacy of High Hydrostatic Pressure Treatment 
in Reducing Escherichia coli 0157 and Listeria 
monocytogenes in Alfalfa Seeds M117 
electric field, moderate 
Extraction Using Moderate Electric Fields 7 
electron-beam irradiation 
Effects of Electron Beam Irradiation and Antimi- 
crobials on the Volatiles, Color, and Texture of 
Ready-to-eat Turkey Breast Roll C382 
Effect of Electron Beam Irradiation on the Bacte- 
rial Load and Sensorial Quality of Sliced Canta- 
loupe M267 
Electron-beam Irradiation Preserves the Quality 
of White Button Mushroom (Agaricus bisporus) 
Slices S25 
Physicochemical Changes in Alaska Pollock Suri- 
mi and Surimi Gel as Affected by Electron 
Beam C53 
edible coating 
Effect of 1-Methylcyclopropene Treatment and 
Edible Coatings on the Quality of Minimally 
Processed Lettuce C131 
edible film 
Combined Effects of Proteins and Polysaccharides 
on Physical Properties of Whey Protein Concen- 
trate-based Edible Films E271 
Oscillatory Sorption Tests for Determining the 
Water-transport Properties of Chitosan-based 
Edible Films E44 
Physical and Mechanical Properties of High-amy- 
lose Rice and Pea Starch Films as Affected by 
Relative Humidity and Plasticizer E449 
EDTA (see ethylenediaminetetraacetic 


acid) 
egg albumen 
Structural and Rheological Properties of Aerated 
High Sugar Systems Containing Egg 
Albumen £232 
egg white 
Antioxidative Activity and Gelling Rheological 
Properties of Dried Egg White Glycated with a 
Rare Keto-hexose through the Maillard Reac- 
tion C427 
Study of Acetylated Food Proteins by Raman 
Spectroscopy C206 
electrical conductivity 
Effects of Pulsed Electric Fields on the Activity of 
Enzymes in Aqueous Solution C241 
electrodialysis 
Electrodialysis Desalination and Reverse Osmo- 
sis Concentration of an Industrial Mussel Cook- 
ing Juice: Process Impact on Pollution Reduction 
and on Aroma Quality (C435 
electrolyzed oxidizing water 
Activity of Electrolyzed Oxidizing Water Against 
Penicilium expansum in Suspension and on 
Wounded Apples M23 
electron paramagnetic resonance 
Effect of Selenium on Increasing the Antioxidant 
Activity of Protein Extracts from a Selenium-en- 
riched Mushroom Species of the Ganoderma Ge- 
nus C184 
electronic nose 
Effect of Gamma-irradiation on Color, Pungency, 
and Volatiles of Korean Red Pepper 
Powder C585 
Volatiles and Flavor of Five Turkish Hazelnut Va- 
rieties as Evaluated by Descriptive Sensory 
Analysis, Electronic Nose, and Dynamic Head- 
space Analysis/Gas Chromatography-Mass 
Spectrometry S99 
electrophoresis 
Influence of the Coagulant Level on Early Pro- 
teolysis in Ovine Cheese-like Systems Made 
with Sterilized Milk and Cynara 
cardunculus C579 
enzyme-linked immunoassay (ELISA) 
Immunoassays for Bowman-Birk and Kunitz 
Soybean Trypsin Inhibitors in Infant 
Formula Cll 
Identification of a Biomarker for the Detection of 
Prohibited Meat and Bone Meal Residues in An- 
imal Feed C739 
emergency preparedness 
Sensory and Nutritional Quality of Nonfat Dry 
Milk in Long-term Residential Storage $326 
empirical model 
Empirical Distribution Models for Escherichia coli 
0O157:H7 in Ground Beef Produced by a Mid-size 
Commercial Grinder M121 
emulsifiers 
Improvement of Rheological and Baking Proper- 
ties of Cake Batters with Emulsifier Gels S16 
emulsion 
Emulsifying Peptides from the Tryptic Hydrolysis 
of Casein C154 
Intragastric Oil-in-Water Emulsion Fat Fraction 
Measured Using Inversion Recovery Echo-Pla- 
nar Magnetic Resonance Imaging E290 
Machine Vision Analysis of Antibrowning Poten- 
cy for Oxalic Acid: A Comparative Investigation 
on Banana and Apple E281 
Physical Stability of Whey Protein-stabilized Oil- 
in-water Emuisions at pH 3: Potential w-3 Fatty 
Acid Delivery Systems (Part A) C351 
encapsulation 
Water-Insoluble, Whey Protein-based Micro- 
spheres Prepared by an All-aqueous 
Process E50 
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energy bar 
Development of a Prototype High-energy, Nutri- 
ent-dense Food Product for Emergency 
Relief S361 
Enterobacteriaceae 
Use of Bean Sprout Enterobacteriaceae Isolates 
as Biological Control Agents of Pseudomonas 
fluorescens M17 
enthalpy 
A Turbulent Conjugate Heat-transfer Model for 
Freezing of Food Products E224 
enumeration, rapid 
Rapid Enumeration of Four Indicator Microor- 
ganisms in Ground Beef Using a Freeze-dried 
Four-culture Method M262 
enzymatic hydrolysis 
Influence of Hydrolysis Degree on the Functional 
Properties of Salmon Byproducts Hydroly- 
sates C615 
enzyme, crude 
Process Characteristics of Hydrolysis of Chitosan 
in a Continuous Enzymatic Membrane Reac- 
tor E332 
enzyme inactivation 
Effects of Pulsed Electric Fields on the Activity of 
Enzymes in Aqueous Solution C241 
The Effect of Electric Field on Important Food- 
processing Enzymes: Comparison of Inactiva- 
tion Kinetics under Conventional and Ohmic 
Heating C696 
enzyme inhibitor 
Effect of Ultra-high Temperature Treatment on 
the Enzymatic Cross-linking of Micellar Casein 
and Sodium Caseinate by 
Transglutaminase E398 
enzymes 
Bleaching of Green Peas and Changes in Enzyme 
Activities of Seeds under Simulated Climatic 
Conditions C511 
Effect of Cell Wall Degrading Enzymes on In Vitre 
Carotene Accessibility in Lactic Acid Fermented 
Carrot Beverage S79 
eicosapentanoic acid (EPA) 
Mercury and Fatty Acids in Canned Tuna, Salm- 
on, and Mackerel C681 
equations 
Krzywicki Revisited: Equations for Spectrophoto- 
metric Determination of Myoglobin Redox 
Forms in Aqueous Meat Extracts C717 
equilibrium 
Modeling of the Cod Desalting Operation E183 
equivalent point 
Rapid Heating Effects on Gelation of Muscle Pro- 
teins E308 
erythorbic acid 
Antioxidant Properties of Phosphates and Other 
Additives During the Storage of Raw Mackerel 
and Lake Trout C102 
essential oil 
Effect of Aroma Compounds on the Microbial Sta- 
bilization of Orange-based Soft Drinks S20 
Shelf Life of Leafy Vegetables Treated with Natu- 
ral Essentia! Oils M50 
ethanol 
Maillard Browning in Ethanolic Solution C273 
ethylenediaminetetraacetic acid (EDTA) 
Cooking Enhances the Antioxidant Properties of 
Polyphosphates C16 
Photostability of Sodium Iron Ethylenediamine- 
tetraacetic Acid (NaFeEDTA) in Stored Fish 
Sauce and Soy Sauce S380 
ethylene emission 
Metabolic Behavior and Quality Changes of 
Whole and Fresh Processed Melon S148 
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Annual Subject Index (continued) . . . 


evaporative light scattering detection 
An Analytical Method for Soy Saponins by HPLC/ 
ELSD (C456 
expeller 
Chemical Composition and Oxidative Stability of 
Safflower Oil Prepared with Expeller from Saf- 
flower Seeds Roasted at Different Tempera- 
tures C33 
extraction 
Extraction Using Moderate Electric Fields E7 
Utilization of Dried Apple Pomace as a Press Aid 
to Improve the Quality of Strawberry, Raspberry, 
and Blueberry Juices S181 
extraction, solid-phase micro- 
Physicochemical and Volatile Characterization of 
Structured Lipids from Olive Oil Produced in a 
Stirred-tank Batch Reactor C89 
extrusion 
Finite Element Modeling of Fluid Flow, Heat 
Transfer, and Melting of Biomaterials in a Sin- 
gle-screw Extruder E212 
extrusion, high-moisture 
A New Method for Characterizing Fiber Forma- 
tion in Meat Analogs during High-moisture Ex- 
trusion E303 
falcarinol 
Effects of Genotype, Root Size, Storage, and Pro- 
cessing on Bioactive Compounds in Organically 
Grown Carrots (Daucus carota L.) S388 
fat 
Microwave Cooking Properties of Ground Pork 
Patties as Affected by Varicus Fat Levels C708 
Infiuence of Chemical Composition on the Iso- 
thermal Cocoa Butter Crystallization E478 
fat extrusion, high-moisture 
A New Method for Characterizing Fiber Forma- 
tion in Meat Analogs during High-moisture Ex- 
trusion E303 
fat replacer 
Potential for B-Cyclodextrin as Partial Fat Re- 
placer in Low-fat Foods C334 
fat uptake 
Effect of Moisture Content of Carrot Slices on the 
Fat Content, Carotenoid Content, and Sensory 
Characteristics of Deep-fried Carrot 
Chips C450 
fatty acid 
Influence of Commercial Diets on Quality As- 
pects of Cultured Gulf of Mexico Surgeon (Anci- 
penser oxyrinchus desotoi) S278 
Influence of Gaseous Atmosphere on Morphology 
and Cellular Fatty Acid Composition of Campy- 
lobacter jejuni M145 
Modification of Physicochemical Characteristics 
of Goat Milk Fat by Feeding Protected High Ole- 
ic Sunflower Oil Supplements C280 
fatty acid oxidau.on 
Conjugated Linoleic Acid Reduces Lipid Oxida- 
tion in Aerobically Stored, Cooked Ground Beef 
Patties S306 
feature extraction 
Classification of Potato Chips Using Pattern Rec- 
ognition E264 
fermentation 
A Novel Functional Soy-based Food Fermented 
by Lactic Acid Bacteria: Effect of Heat 
Treatment M246 
Characterization of the Yeast Population Involved 
in the Production of a Typical Italian 
Bread M182 
Malolactic Activity of Lactic Acid Bacteria during 
Sauerkraut Fermentation M222 
IUFoST Symposium 11: Fermentation Technology 
The Lactic Acid Bacteria Genome Project M28 
A Genomic Study of Leuconostoc mesenteroides 
and 


the Molecular Ecology of Sauerkraut Fermenta- 
tions M30 
Olive Fermentation and Processing: Scientific 
and Technological Challenges M33 
Fermentation Microorganisms and Flavor 
Changes in Fermented Foods M35 
Internet Discussion: Fermentation 
Technology R31 
Creative Fermentation Technology for the Fu- 
ture R31 
Comments on Fermentation Technology: Cre- 
ative Fermentation Technology for the 
Future R33 
Comments on Fermentation Technology: Cre- 
ative Fermentation Technology for the 
Future R34 
Comments on Fermentation Technology: Cre- 
ative Fermentation Technology for the 
Future R35 
Summary of Invited Lee Paper and Responses to 
Fermentation Technology: Creative Fermenta- 
tion Technology for the Future R35 
fiber formation measurement 
A New Method for Characterizing Fiber Forma- 
tion in Meat Analogs during High-moisture Ex- 
trusion E303 
fiber, dietary 
The Effect of Barley B-Glucan Fiber Fractions on 
Starch Gelatinization and Pasting Characteris- 
tics C257 
fibrous matrix 
Effects of Surface Characteristics and Xanthan 
Polymers on the Immobilization of Xanthomo- 
nas campestris to Fibrous Matrices E441 
field strength 
Effects of Pulsed Electric Fields on the Activity of 
Enzymes in Aqueous Solution C241 
fig 
Potential Application of Hot Rehydration Alone 
or in Combination with Hydrogen Peroxide to 
Control Pectin Methylesterase Activity and Mi- 
crobial Load in Cold-stored Intermediate-mois- 
ture Sun-dried Figs C170 
film coating 
Release of Nisin from Methylcellulose-Hydrox- 
ypropyl Methylcellulose Film Formed on Low- 
density Polyethylene Film M107 


Water Solubility, Mechanical, Barrier, and Ther- 
mal Properties of Cross-linked Whey Protein 
Isolate-based Films E129 

Whey Protein Film Composition Effects on Potas- 
sium Sorbate and Natamycin Diffusion C347 

fining agents 

Optimization of the Operating Conditions for 
Color Correction in White Wines Based on the 
Use of Yeast as Fining Agent C599 

firmness 

1-MCP Preserves the Firmness of Stored Persim- 
mon ‘Rojo Brillante’ S69 

Characterization of Cell Wall Enzyme Activities, 
Pectin Composition, and Technological Criteria 
of Strawberry Cultivars (Fragaria x ananassa 
Duch) C221 

Detection of Vacuum Infusion of Pectinmethyl- 
esterase in Strawberry by Activity 
Staining C179 

Effect of Calcium Treatment Temperature on 
Fresh-cut Cantaloupe Melon during 
Storage C468 

fish 

Application in Restructured Fish Products of 
Transglutaminase Obtained by Streptoverticil- 
lum ladakanaum in Media Made from Hydroly- 
sates of Sorghum Straw M1 

Effect of Delayed Icing on the Microbiological 
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Quality of Tropical Fish: Barracudas (Sphyraena 
barracuda) M197 

Fish Allergy: Fish and Products Thereof R175 

Influence of Commercial Diets on Quality As- 
pects of Cultured Gulf of Mexico Surgeon (Anci- 
penser oxyrinchus desotoi) S278 

Video Analysis to Monitor Rigor Mortis in Cul- 
tured Gulf of Mexico Sturgeon (Ancipenser ox- 
yrynchus desotoi) E392 

fish flavor 

Effect of Storage Time on Raw Sardine (Sardina 
pilchardus) Flavor and Aroma Quality $198 

fish, fresh and frozen-thawed 

Classification of Fresh and Frozen-thawed Fish 
by Near-infrared Spectroscopy C665 

fish maws 

Fish Allergy: Fish and Products Thereof R175 

fish oil 

Fish Allergy: Fish and Products Thereof R175 

Production of Salmon Oil from Filleting Byprod- 
ucts—Effects of Storage Conditions on Lipid Oxi- 
dation and Content of w-3 Polyunsaturated Fat- 
tyAcids E417 

fish, Pacific whiting 

Characterization of Thermorheological Behavior 
of Alaska Pollock and Pacific Whiting 
Surimi E338 

fish, paddle- 

Methylmercury Concentrations Found in Wild 
and Farm-raised Paddlefish C122 

fish, pollock 

Optimization of Extraction Conditions for Pollock 
Skin Gelatin C393 

Characterization of Thermorheological Behavior 
of Alaska Pollock and Pacific Whiting 
Surimi E338 

fish protein 

Influence of Hydrolysis Degree on the Functional 
Properties of Salmon Byproducts Hydroly- 
sates C615 

Effects of Alkali and Acid Solubilization on Gela- 
tion Characteristics of Rockfish Muscle Pro- 
teins C499 

fish protein hydrolysate 

Effects of Added Salt, Phosphates, and Proteins on 
the Chemical and Physicochemical Characteris- 
tics of Frozen Cod (Gadus morhua) Fillets E144 

fish sauce 

Biogenic Amines Formation in Fish Sauce Pre- 
pared from Fresh and Temperature-abused In- 
dian Anchovy (Stolephorus indicus) C312 

Improvement of Fish-sauce Odor by Treatment 
with Bacteria Isolated from the Fish-sauce Mush 
(Moromi) Made from Frigate Mackerel M45 

Photostability of Sodium Iron Ethylenediamine- 
tetraacetic Acid (NaFeEDTA) in Stored Fish 
Sauce and Soy Sauce $380 

fish skin 

Optimization of Extraction Conditions for Pollock 
Skin Gelatin C393 

fish, sword- 

Application of DNA Technique for Identifying the 
Species of Different Processed Products of 
Swordfish Meat Cl 

fish, warm-water 

Effects of Thermal Sensitivity of Fish Proteins 
from Various Species on Rheological Properties 
ofGels E412 

flavonoid 

Antioxidant Activity of Crude Extract, Alkaloid 
Fraction, and Flavonoid Fraction from Boldo 
(Peumus boldus Molina) Leaves C371 

Flavonoids and Antioxidant Capacity of Various 
Cabbage Genotypes at Juvenile Stage C685 

Inhibition of LDL Oxidation by Red Orange (Cit- 
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Annual Subject Index (continued) . . . 


rus sinensis) Extract and its Active Compo- 
nents C480 
flavonols 
The Compounds Contributing to the Greenness 
of Green Tea S301 
flavor 
Biocatalysis and Biotransformation Producing y- 
Decalactone C677 
Consumer Sensory Evaluation and Flavor Analy- 
ses of Pasteurized and Irradiated Apple Cider 
with Potassium Sorbate $193 
Flavor Characteristics of Irradiated Apple Cider 
during Storage: Effect of Packaging Materials 
and Sorbate Addition C557 
Optimization of Cheddar Cheese Taste in Model 
Cheese Systems S229 
Optimizing Beef Chuck Flavor and Texture 
Through Cookery Methods $174 
Storage Effects on Lipase Activity in Fresh-cut 
Cantaloupe Melon C126 
flavor absorption 
Dynamic Head Space Analyses of Orange Juice 
Flavor Compounds and Their Absorption into 
Packaging Materials C549 
flavor attributes 
Volatiles and Flavor of Five Turkish Hazelnut Va- 
rieties as Evaluated by Descriptive Sensory 
Analysis, Electronic Nose, and Dynamic Head- 
space Analysis/Gas Chromatography-Mass 
Spectrometry S99 
flavor binding and release 
Potential for B-Cyclodextrin as Partial Fat Re- 
placer in Low-fat Foods (C334 
flavor retention 
Utilization of B-Cyclodextrin for Improved Flavor 
Retention in Thermally Processed Foods C58 
flour 
Sensory Acceptability of Foods Containing Aus- 
tralian Sweet Lupin (Lupinus angustifolius) 
Flour S92 
The Influence of (1-+3) (1 +4)-B-p-Glucan-rich 
Fractions from Barley on the Physicochemical 
Properties and In Vitro Reducing Sugar Release 
of White Wheat Breads C463 
flour dough 
Dynamic Rheological and Thermal Properties of 
Soft Wheat Flour Dough Containing Structured 
Lipid E297 
flour, sweet-potato 
Macroscopic and Sensory Evaluation of Bread 
Supplemented with Sweet-potato Flour S167 
flow field 
Fluid Flow and Heat Transfer in Air Jet Impinge- 
ment in Food Processing R113 
flow profile 
Fractionation and Properties of Sarcoplasmic 
Proteins from Oil Sardine (Sardinella longiceps): 
Influence on the Thermal Gelation Behavior of 
Washed Meat E79 
fluorescence polarization spectroscopy 
A New Method for Characterizing Fiber Forma- 
tion in Meat Analogs during High-moisture Ex- 
trusion E303 
fluorometric assay 
Immunoliposomes Sandwich Fluorometric Assay 
(ILSF) for Detection of Escherichia coli 
0157:H7_ M151 
foam 
Foaming and Interfacial Properties of Polymer- 
ized Whey Protein Isolate C404 
Structural and Rheological Properties of Aerated 
High Sugar Systems Containing Egg 
Albumen E232 
foam fractionation 
Centrifugation and Foam Fractionation Effect on 
Mucilage Recovery from Dioscorea (Yam) 
Tuber E509 


four-culture method 
Rapid Enumeration of Four Indicator Microor- 
ganisms in Ground Beef Using a Freeze-dried 
Four-culture Method M262 
folate 
Influence of High-pressure Treatment at 25 °C 
and 80 °C on Folates in Orange Juice and Modei 
Media S117 
Retention of Folate, Carotenoids, and Other 
Quality Characteristics in Commercially Pack- 
aged Fresh Spinach (C702 
IUFoST Symposium 3: Folate: Health Problems 
and Solutions 
The Role of Folate in Reducing Chronic and De- 
velopmental Disease Risk: An Overview S55 
Dietary Folate in a Changing Environment: 
Bioavailability, Fortification, and Require- 
ments S59 
Folate, Cognition, and Depression in the Era of 
Folic Acid Fortification S61 
Folate and Genetics S65 
food allergy (see allergy/allergens, food) 
foodborne pathogens 
Detection of Listeria monacytogenes in Fresh Pro- 
duce Using Molecuiar Beacon—Real-time PCR 
Technology M240 
foodborne 
Evaluation of Antimicrobial Spectrum and Cyto- 
toxic Activity of Pleurocidin for Food Applica- 
tions M66 
food-grade buffers 
Whey Protein Isolate and a-Lactalbumin Recov- 
ery from Lactic Acid Whey Using Cation-Ex- 
change Chromatography E66 
fortification, iron 
Photostability of Sodium Iron Ethylenediamine- 
tetraacetic Acid (NaFeEDTA) in Stored Fish 
Sauce and Soy Sauce $380 
fraction 
Machine Vision Analysis of Antibrowning Poten- 
cy for Oxalic Acid: A Comparative Investigation 
on Banana and Apple E281 
Intragastric Oil-in-Water Emulsion Fat Fraction 
Measured Using Inversion Recovery Echo-Pla- 
nar Magnetic Resonance Imaging E290 
fractional factorial design 
Optimization of Medium Composition for Culti- 
vating Clostridium butyricum with Response 
Surface Methodology M163 
fractionation 
Fractionation and Properties of Sarcoplasmic 
Proteins from Oil Sardine (Sardinella longiceps): 
Influence on the Thermal Gelation Behavior of 
Washed Meat E79 
fracture properties 
Sensory Texture and Mechanical Properties of 
Stranded and Particulate Whey Protein Emul- 
sion Gels $333 
Fragaria x ananassa Duch 
Characterization of Cell Wall Enzyme Activities, 
Pectin Composition, and Technological Criteria 
of Strawberry Cultivars (Fragaria x ananassa 
Duch) C221 
frankfurters 
Numerical Analysis of Heat Transfer during Sur- 
face Pasteurization of Hot Dogs with Vacuum- 
Steam-Vacuum Technology E455 
Process Lethality Prediction for Escherichia coli 
O157:H7 in Raw Franks During Cooking and 
Fully Cooked Franks during Post-cook Pasteur- 
ization M112 
Sensory and Physicochemical Characteristics of 
Frankfurters Containing Lactate with Antimi- 
crobial Surface Treatments $221 
Utilization of Pork Collagen Protein in Emulsi- 
fied and Whole Muscle Meat Products C388 
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free radical scavenging property 
Free Radical Scavenging and Leukemia Cell 
Growth Inhibitory Properties of Onion Powders 
Treated by Different Heating Processes $50 
free radical 
Fatty Acid Content and Antioxidant Properties of 
Cold-pressed Black Raspberry Seed Oil and 
Meal C189 
freeze-dried 
Rapid Enumeration of Four Indicator Microor- 
ganisms in Ground Beef Using a Freeze-dried 
Four-culture Method M262 
freezing 
A Turbulent Conjugate Heat-transfer Model for 
Freezing of Food Products E224 
Modeling Flow and Heat Transfer during Freez- 
ing of Foods in Forced Airstreams £488 
Viscoelastic Behavior of Refrigerated and Frozen 
Low-moisture Mozzarella Cheese E123 
freeze drying 
Comparison of Nonenzymatic Browning Kinetics 
in Spray-dried and Freeze-dried Carbohydrate- 
based Food Model Systems E322 
freezing, pressure-shift 
Characterization of Ice Crystals in Pork Muscle 
Formed by Pressure-shift Freezing as Compared 
with Classical Freezing Methods E190 
fresh-cut 
Effect of Harvest Maturity on the Sensory Char- 
acteristics of Fresh-cut Cantaloupe $250 
Metabolic Behavior and Quality Changes of 
Whole and Fresh Processed Melon S148 
Novel Browning Inhibitor Formulation for Fresh- 
cutApples S140 
freshness 
Preservation of Scallop Adductor Muscle in Oxy- 
genated Artificial Seawater C262 
fried dough 
Effects of Carrot Powder in Dough on the Lipid 
Oxidation and Carotene Content of Fried Dough 
during Storage in the Dark C411 
frozen storage 
Anthocyanin and Polyphenolic Composition of 
Fresh and Processed Cherries C73 
Damage Inhibition During Frozen Storage of 
Horse Mackerel (Trachurus trachurus) Fillets by 
a Previous Plant Extract Treatment C136 
Total Anthocyanins and Total Phenolics of Fresh 
and Processed Cherries and Their Antioxidant 
Properties C67 
fruit 
Storage Effects on Lipase Activity in Fresh-cut 
Cantaloupe Melon C126 
fruit maturity 
Influence of Maturity at Processing on Quality 
Attributes of Fresh-cut Conference Pears S290 
fruit, minimally processed 
Osmotic Dehydration and Vacuum Impregnation 
on Physicochemical Properties of Chilean Papa- 
ya (Carica candamarcensis) E102 
fruit preparation 
Antioxidative Properties of Commercial Fruit 
Preparations and Stability of Bilberry and Black 
Currant Extracts in Milk Products $351 
frying 
Oxidative Stability of Soybean and Sesame Oil 
Mixture during Frying of Flour Dough C57 
Studying Oil Absorption in Restructured Potato 
Chips E115 
frying, vacuum 
Reduction of Acrylamide Formation in Potato 
Chips by Low-temperature Vacuum 
Frying E405 
FTIR spectroscopy 
Spectroscopic Differentiation and Quantification 
of Microorganisms in Apple Juice S268 
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Annual Subject Index (continued) .. . 


fully cooked product 
Relationship Between Aerosolized Microbial 
Load and Contamination of Fully Cooked Then 
Frozen Meat Products M13 
functional beverages 
Development of an Orange-flavored Barley B- 
Glucan Beverage with Added Whey Protein Iso- 
late $237 
functional food 
A Novel Functional Soy-based Food Fermented 
by Lactic Acid Bacteria: Effect of Heat 
Treatment M246 
functional properties 
Functional Properties of Protein Isolate from 
Cowpea (Vigna unguiculata L.Walp.) C119 
Influence of Hydrolysis Degree on the Functional 
Properties of Salmon Byproducts Hydroly- 
sates C615 
Particle-size Distribution of Cowpea Flours Af- 
fects Quality of Akara (Fried Cowpea 
Paste) S243 
functional proteins 
Effects of Added Salt, Phosphates, and Proteins on 
the Chemical and Physicochemical Characteris- 
tics of Frozen Cod (Gadus morhua) Fillets E144 
Fusarium 
Characterization of Bostrycoidin: An Analytical 
Analog of Zearalenone (C227 
-decalactone 
Biocatalysis and Biotransformation Producing y- 
Decalactone (C677 
y irradiation 
Effect of Gamma-irradiation on Color, Pungency, 
and Volatiles of Korean Red Pepper 
Powder C585 
Increased Mass Transfer during Osmotic Dehy- 
dration of y-Irradiated Potatoes E259 
Shelf-Life Extension of Fresh Ginger (Zingiber of- 
ficinale) by Gamma Irradiation M274 
Garcinia indica 
Control of Foodborne Pathogenic and Spoilage 
Bacteria by Garcino! and Garcinia indica ex- 
tracts, and their Antioxidant Activity M61 
garcinol 
Control of Foodborne Pathogenic and Spoilage 
Bacteria by Garcinol and Garcinia indica ex- 
tracts, and their Antioxidant Activity M61 
gas chromatography/olfactometry 
Relating Descriptive Sensory Analysis to Gas 
Chromatography/Olfactometry Ratings of Fresh 
Strawberries Using Partial Least Squares Re- 
gression S273 
gas chromatography analysis 
Fatty Acids Released from Milk Fat by Lipopro- 
tein Lipase and Lipolytic Psychrotrophs C659 
gas chromatography-mass spectroscopy 
(GC-MS) analysis 
Volatile Component Analysis of Commercially 
Milled Head and Broken Rice C632 
gel formation 
Physicochemical Properties of 7S and 11S Protein 
Mixtures Coagulated by Glucono-8- 
lactone E139 
gel properties 
Gel Properties of Surimi from Bighead Carp 
(Aristichthys nobilis): Influence of Setting and 
Soy Protein Isolate E374 
gelatin 
Characterization of Acid-soluble Collagen from 
Pacific Whiting Surimi Processing 
Byproducts C637 
Fish Allergy: Fish and Products Thereof R175 
Optimization of Extraction Conditions for Pollock 
Skin Gelatin C393 
Soft and Ca-retaining Gelatin Prepared by Con- 
jugating with Acidic Saccharides C443 


gelatinization 
Effects of Na2CO3 and NaOH on Pasting Proper- 
ties of Selected Native Cereal Starches C249 
gelation 
Comparison of Texture of Yogurt Made from Con- 
ventionally Treated Milk and UHT Milk Forti- 
fied with Low-heat Skim Milk Powder E276 
gelation temperature 
Characterization of Thermorheological Behavior 
of Alaska Pollock and Pacific Whiting 
Surimi E338 
genetically modified organisms 
Consumer Attitudes Toward GMOs: The Ohio Ex- 
perience R69 
Nutritional and Safety Assessments of Foods and 
Feeds Nutritionally Improved through Biotech- 
nology: An Executive Summary—A Task Force 
Report by the International Life Sciences Insti- 
tute, Washington, 
D.C. R62 
genetics 
Enhancement Effects on Quality Characteristics 
of Pork Derived from Pigs of Various Commer- 
cial Genetic Backgrounds S5 
ginger 
Shelf-Life Extension of Fresh Ginger (Zingiber of- 
ficinale) by Gamma Irradiation M274 
glass transition 
Comparison of Nonenzymatic Browning Kinetics 
in Spray-dried and Freeze-dried Carbohydrate- 
based Food Model Systems E322 
Water Plasticization and Crystallization of Lac- 
tose in Spray-dried Lactose/Protein Mixtures— 
E23 


Water Sorption and Plasticization Behavior of 
Spray-dried Lactose/Protein Mixtures E384 
glucono-5-lactone 
Sequential Quadratic Programming for Develop- 
ment of a New Probiotic Dairy Tofu with Glu- 
cono-8-Lactone E344 
glycinin 
Physicochemical Properties of 7S and 11S Protein 
Mixtures Coagulated by Glucono-8- 
lactone E139 
Selective Proteolysis of the Glycinin and b-Cong- 
lycinin Fractions in a Soy Protein Isolate by 
Pepsin and Papain with Controlled pH and Tem- 
perature C363 
glycoprotein 
Centrifugation and Foam Fractionation Effect on 
Mucilage Recovery from Dioscorea (Yam) 
Tuber E509 
grape juice 
Treatment of Grape Juice by Osmotic Evapora- 
tion E422 
green peas 
Bleaching of Green Peas and Changes in Enzyme 
Activities of Seeds under Simulated Climatic 
Conditions C511 
green tea 
The Compounds Contributing to the Greenness 
of Green Tea S301 
grinder 
Empirical Distribution Models for Escherichia coli 
O157:H7 in Ground Beef Produced by a Mid-size 
Commercial Grinder M121 
ground beef 
Empirical Distribution Models for Escherichia coli 
O157:H7 in Ground Beef Produced by a Mid-size 
Commercial Grinder M121 
Hamburger Composition and Microwave Heating 
Uniformity M187 
Internal Premature Browning in Cooked Ground 
Beef Patties from High-Oxygen Modified-Atmo- 
sphere Packaging C721 
Sensory Evaluation of Irradiated Ground Beef 
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Patties for the National School Lunch 
Program S384 
growth conditions 
Influence of Gaseous Atmosphere on Morphology 
and Cellular Fatty Acid Composition of Campy- 
lobacter jejuni M145 
guava 
Influence of Modified Atmosphere Packaging and 
Osmotic Dehydration on the Quality Mainte- 
nance of Minimally Processed Guavas_ E172 
gums 
The Effect of Barley 8-Glucan Fiber Fractions on 
Starch Gelatinization and Pasting Characteris- 
tics C257 
halophilic bacteria 
Evaluation of Histamine and Other Biogenic 
Amines and Bacterial Isolation in Canned An- 
chovies Recalled by the USFDA M157 
hamburger (see ground beef) 
hazelnut varieties 
Volatiles and Flavor of Five Turkish Hazelnut Va- 
rieties as Evaluated by Descriptive Sensory 
Analysis, Electronic Nose, and Dynamic Head- 
space Analysis/Gas Chromatography-Mass 
Spectrometry S99 
headspace oxygen 
Relationships among Headspace Oxygen, Perox- 
ide Value, and Conjugated Diene Content of 
Soybean Oil Oxidation C83 
Sensory and Nutritional Quality of Nonfat Dry 
Milk in Long-term Residential Storage S326 
headspace SPME analysis 
Ability of Cyclodextrins to Entrap Volatile Beany 
Flavor Compounds in Soymilk C109 
health 
How Diet and Health Labels Influence Taste and 
Satiation $340 
heat exchanger, double-pipe 
Temperature Profiles within a Double-pipe Heat 
Exchanger with Countercurrent Turbulent Flow 
of Newtonian Fluids: Derivation, Validation, and 
Application to Food Processing E433 
heat transfer 
Fluid Flow and Heat Transfer in Air Jet Impinge- 
ment in Food Processing R113 
heating process 
Fractionation and Characterization of the Macro- 
molecular Meaty Flavor Enhancer from Beef 
Meat Extract C542 
heating rate 
Rapid Heating Effects on Gelation of Muscle Pro- 
teins E308 
heterocyclic aromatic amine 
Influence of Honey-containing Marinades on 
Heterocyclic Aromatic Amine Formation and 
Overall Mutagenicity in Fried Beef Steak and 
Chicken Breast C147 
hexametaphosphate 
Novel Browning Inhibitor Formulation for Fresh- 
cutApples S140 
high electric fields 
Inactivation of Escherichia coli in Apple Juice by 
Radio Frequency Electric Fields E134 
high hydrostatic pressure 
Efficacy of High Hydrostatic Pressure Treatment 
in Reducing Escherichia coli 0157 and Listeria 
monocytogenes in Alfalfa Seeds 
Denaturation of Tilapia Myosin Fragments by 
High Hydrostatic Pressure C604 
high pressure 
Characterization of Ice Crystals in Pork Muscle 
Formed by Pressure-shift Freezing as Compared 
with Classical Freezing Methods E190 
Influence of High-pressure Treatment at 25 °C 
and 80 °C on Folates in Orange Juice and Model 
Media S117 
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Annual Subject Index (continued) . . . 


Model of the Inactivation of Bacterial Spores by 
Moist Heat and High Pressure E367 
The Use of High-pressure Processing in the Pro- 
duction of Queso Fresco Cheese E153 
high sugar 
Structural and Rheological Properties of Aerated 
High Sugar Systems Containing Egg 
Albumen E232 
high total solids 
Comparison of Texture of Yogurt Made from Con- 
ventionally Treated Milk and UHT Milk Forti- 
fied with Low-heat Skim Milk Powder E276 
histamine 
Evaluation of Histamine and Other Biogenic 
Amines and Bacterial Isolation in Canned An- 
chovies Recalled by the USFDA M157 
histology 
Sensory, Histological, and Bacteriological 
Changes in Flat Oysters, Ostrea edulis L., during 
Different Storage Conditions $205 
Soft Flesh Problem in Freshwater Rainbow Trout 
Investigated by Magnetic Resonance Imaging 
and Histology C320 
honey 
Correlation between Moisture and Water Activity 
of Honeys Harvested in Different Years C368 
Effect of Processing and Storage on Antioxidant 
Capacity of Honey C96 
Influence of Honey-containing Marinades on 
Heterocyclic Aromatic Amine Formation and 
Overall Mutagenicity in Fried Beef Steak and 
Chicken Breast C147 
hot dogs (see frankfurters) 
HPLC 
An Analytical Method for Soy Saponins by HPLC/ 
ELSD C456 
Determination of Spiramycin and Josamycin in 
Milk By HPLC and Fluorescence 
Detection C415 
Influence of the Coagulant Level on Early Pro- 
teolysis in Ovine Cheese-like Systems Made 
with Sterilized Milk and Cynara 
cardunculus C579 
Shelf-Life Extension of Fresh Ginger (Zingiber of- 
ficinale) by Gamma Irradiation M274 
HPSEC analysis 
Examination of Lipid Fraction Quality of Marga- 
rine C63 
hydrocarbons 
Detection Properties of Irradiated Ostrich Meat 
by DNA Comet Assay and Radiation-induced 
Hydrocarbons C399 
hydrogen peroxide 
Potential Application of Hot Rehydration Alone 
or in Combination with Hydrogen Peroxide to 
Control Pectin Methylesterase Activity and Mi- 
crobial Load in Cold-stored Intermediate-mois- 
ture Sun-dried Figs C170 
hydrolysis 
Emulsifying Peptides from the Tryptic Hydrolysis 
of Casein C154 
hydroperoxide 
Effect of Grinding Temperature on Hydroperox- 
ide and Off-flavor Contents during Soymilk 
Manufacturing Process $112 
hydrophobic grid membrane filter 
An Improved Method for a Hydrophobic Grid- 
membrane Filter System to Detect Heat-injured 
Foodborne Pathogens in Ground Beef M85 
hydroxymethyl-furfural 
Maillard Browning in Ethanolic Solution C273 
hyperbaric hyperoxia 
Extension of the Pre-rigor Period in Ischemic 
White Muscle from Yellow-eye Mullet (Aldrichet- 
ta forsteri) and New Zealand Snapper (Pagrus 
auratus) as Affected by Hyperbaric Oxygen 
Treatment C297 


hypoxia 
Skin Color Changes of Squids Todarodes pacificus 
and Loligo bleekeri During Chilled 
Storage S414 
ice crystal 
Characterization of Ice Crystals in Pork Muscle 
Formed by Pressure-shift Freezing as Compared 
with Classical Freezing Methods E190 
ice storage 
Stress Relaxation Test for Monitoring Post Mor- 
tem Textural Changes of Ice-stored Cod (Gadus 
morhuaL.) E178 
icing, delayed 
Effect of Delayed Icing on the Microbiological 
Quality of Tropical Fish: Barracudas (Sphyraena 
barracuda) M197 
ILSI 
Nutritional and Safety Assessments of Foods and 
Feeds Nutritionally Improved through Biotech- 
nology: An Executive Summary—A Task Force 
Report by the International Life Sciences Insti- 
tute, Washington, 
D.C. R62 
image analysis 
Characterization of Ice Crystals in Pork Muscle 
Formed by Pressure-shift Freezing as Compared 
with Classical Freezing Methods E190 
Classification of Potato Chips Using Pattern Rec- 
ognition E264 
image texture 
Classification of Potato Chips Using Pattern Rec- 
ognition E264 
imaging techniques 
A Novel Approach to the Study of Bread Porous 
Structure: Phase-contrast X-Ray Microtomogra- 
phy E38 
immobilization 
Effects of Surface Characteristics and Xanthan 
Polymers on the Immobilization of Xanthomo- 
nas campestris to Fibrous Matrices E441 
immobilized yeast 
Optimization of the Operating Conditions for 
Color Correction in White Wines Based on the 
Use of Yeast as Fining Agent C599 
immune-modulation 
A Novel Functional Soy-based Food Fermented 
by Lactic Acid Bacteria: Effect of Heat 
Treatment M246 
impingement 
A Turbulent Conjugate Heat-transfer Model for 
Freezing of Food Products E224 
Fluid Flow and Heat Transfer in Air Jet Impinge- 
ment in Food Processing R113 
Modeling Flow and Heat Transfer during Freez- 
ing of Foods in Forced Airstreams E488 
Numerical Simulation and Experimental Investi- 
gation of Conjugate Heat Transfer between a 
Turbulent Hot Air Jet Impinging on a Cookie- 
shaped Object E59 
in situ conditions 
Cooked Chicken Breast Meat Conditions Related 
to Simulated Pink Defect C194 
in vitro accessibility 
Effect of Cell Wall Degrading Enzymes on In Vitro 
Carotene Accessibility in Lactic Acid Fermented 
Carrot Beverage S79 
inactivation 
Model of the Inactivation of Bacterial Spores by 
Moist Heat and High Pressure E367 
induction time 
Analytical Techniques for Nucleation Studies in 
Lipids: Advantages and Disadvantages R185 
infant foods 
Improving the Nutritive Value of Homogenized 
Infant Foods Using Response Surface Methodol- 
ogy S38 


inhibition 
Evaluation of Ascorbic Acid as a Quorum-sensing 
Analogue to Control Growth, Sporulation, and 
Enterotoxin Production in Clostridium perfrin- 
gens M72 
injection 
Internal Premature Browning in Cooked Steaks 
from Enhanced Beef Round Muscles Packaged in 
High-oxygen and Ultra-low Oxygen Modified 
Atmospheres C142 
inoculated pack studies 
Microbial Safety in Radio-frequency Processing 
of Packaged Foods M201 
interesterification 
Lipase-mediated Acidolysis of Fully Hydrogenat- 
ed Soybean Oil with Conjugated Linoleic 
Acid El 
interfacial rheology 
Foaming and Interfacial Properties of Polymer- 
ized Whey Protein Isolate C404 
ionizing radiation 
Involvement of Volatile Sulfur Compounds in 
lonizing Radiation-induced Off-odor of Fresh 
Orange Juice (C593 
Sensory Evaluation of Irradiated Ground Beef 
Patties for the National Schoo! Lunch 
Program S384 
irradiation 
Consumer Sensory Evaluation and Flavor Analy- 
ses of Pasteurized and Irradiated Apple Cider 
with Potassium Sorbate $193 
Detection Properties of Irradiated Ostrich Meat 
by DNA Comet Assay and Radiation-induced 
Hydrocarbons C399 
Flavor Characteristics of Irradiated Apple Cider 
during Storage: Effect of Packaging Materials 
and Sorbate Addition C557 
Prevention of Pinking, Off-odor, and Lipid Oxida- 
tion in Irradiated Pork Loin Using Double Pack- 
aging C214 
Sources and Mechanisms of Carbon Monoxide 
Production by Irradiation C485 
isinglass 
Fish Allergy: Fish and Products Thereof R175 
isoflavones 
Effect of Extraction pH and Temperature on 
Isoflavone and Saponin Partitioning and Profiie 
During Soy Protein Isolate Production C623 
isohumulones 
Measurement of Human Brain Activity Evoked by 
Stimulation of Beer Bitterness Using Magne- 
toencephalography S156 
isolate 
Preparation and Characterization of Protein Iso- 
late from Cowpea (Vigna unguiculata L. 
Walp.) C114 
Functional Properties of Protein Isolate from 
Cowpea (Vigna unguiculata L. Walp.) C119 
isomerization 
Thermal Stability and Isomerization of Lycopene 
in Tomato Oleoresins from Different Variet- 
ies C536 
Proceedings of the IUFoST 12th World 
Congress on Food Science and 
Technology, Chicago, Illinois, U.S.A, 2003 
IUFoST Globalization and Food Security—P Pin- 
strup-Andersen Rl 
IUFOST Plenary Discussion Session 1—Chair/ 
Panelist: David R. Lineback, Joint Institute for 
Food Safety and Applied Nutrition (JIFSAN), 
University of Maryland, College Park, Mary- 
land, U.S.A. R2 
Plenary Discussion Session 1—Panelist: Friedrich 
Meuser, Department of Food Technology, Tech- 
nical University of Berlin, Berlin, 
Germany R3 
Plenary Discussion Session 1—Panelist: Cherl- 
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Annual Subject Index (continued) . . . 


Ho Lee, Graduate School of Biotechnology, Ko- 
rea University, Seoul, Korea R5 

Summary & Discussion Session R6 

IUFOoST Internet Discussion—Plant Vaccines 

Plant-derived Vaccines: A New Approach to Inter- 
national Public Health—Charles J. Arntzen and 
Richard T. Mahoney R8 

Comments on Plant-derived Vaccines: A New Ap- 
proach to International Public Health—Mazuru 
Gundidza R10 

Comments on Plant-Derived Vaccines: A New Ap- 
proach 
to International Public Health—Tikki Pang 
(Pangestu) Ril 

Comments on Plant-Derived Vaccines: A New Ap- 
proach to International Public Health—A./. Rob- 
ertson R12 

Summary of Invited White Paper and Responses 
to Plant-Derived Vaccines: A New Approach to 
International Public Health—Pamela Tom and 
DarylLund R13 

IUFoST Symposium 1 Part 1: The Food Chain 

Requirements for Healthy Nutrition: Integrating 
Food Sustainability, Food Variety, and Health— 
ML 
Wahiqvist R16 

Food Security, Overweight, and Agricultural Re- 
search—A View from 2003—E. Kennedy R18 

Ethical and Ethnical Requirements in the Produc- 
tion of Food—L.E. Grivetti R20 

Genetically Modified Food Crops and Their Con- 
tribution 
to Human Nutrition and Food Quality— 
J.R. Blanchfield R28 

IUFoST Symposium 11: Fermentation Technology 

The Lactic Acid Bacteria Genome Project M28 

A Genomic Study of Leuconostoc mesenteroides 
and 
the Molecular Ecology of Sauerkraut Fermenta- 
tions M30 

Olive Fermentation and Processing: Scientific 
and Technological Challenges M33 

Fermentation Microorganisms and Flavor 
Changes in Fermented Foods M35 

IUFOST Symposium 3: Folate: Health Problems 
and Solutions 

The Role of Folate in Reducing Chronic and De- 
velopmental Disease Risk: An Overview S55 

Dietary Folate in a Changing Environment: 
Bioavailability, Fortification, and Require- 
ments S59 

Folate, Cognition, and Depression in the Era of 
Folic Acid Fortification S61 

Folate and Genetics S65 

Internet Discussion: Fermentation 
Technology R31 

Creative Fermentation Technology for the Fu- 
ture R31 

Comments on Fermentation Technology: Cre- 
ative Fermentation Technology for the 
Future R33 

Comments on Fermentation Technology: Cre- 
ative Fermentation Technology for the 
Future R34 

Comments on Fermentation Technology: Cre- 
ative Fermentation Technology for the 
Future R35 

Summary of Invited Lee Paper and Responses to 
Fermentation Technology: Creative Fermenta- 
tion Technology for the Future R35 

Symposium | Part 2: The Food Chain—Soils for 
Sustaining Global Food Production R37 

Selection and Use of Postharvest Technologies as 
aComponent of the Food Chain R43 

Roundtable 7: Agroterrorism—Agroterrorism: Is- 
sues of Reality R47 

Terrorism and the Nation's Food Supply Perspec- 


tives of the Food Industry: Where We Are, What 
We Have, and What We Need R48 
Agrosecurity: The Role of the Agricultural Experi- 
ment Stations R50 
Water: The World’s Most Precious Resource R55 
Plenary Discussion Session—Panelist: Joon-Shick 
Rhee, Korea Advanced Institute of Science and 
Technology, Daejeon, Korea R60 
Symposium | Part 3: The Food Chain: Contribu- 
tion of Indigenous Knowledge and Practices in 
Food Technology to the Attainment of Food Se- 
curity in Africa R87 
The Role of Biotechnology in Modern Food Pro- 
duction R92 
Round Tables 1 and 6: Education: Making the 
Transition to Outcomes-based Instruction R96 
Trends in Food Science Education in 
Europe R98 
Shared Graduate Student Education by Interna- 
tional Networking R100 
Roundtable 3: Food Waste Management and Val- 
ue-added Products: Using the Process to Add Val- 
ue to Heat-treated Products R102 
Management and Utilization of Food Processing 
Wastes R104 
Food Waste Management by Life Cycle Assess- 
ment of the Food Chain R107 
Promoting the Development of Value-added Spe- 
cialty Foods through University-based Food 
Venture Centers R110 
Plenary Lecture 6: Emerging Food Technology 
and World Health R123 
Plenary Lecture 7: One World For All: Internation- 
al Harmonization of Food Regulations—Codex 
Alimentarius and the Treatment of Foods De- 
rived from Biotechnology as a Case 
Study R127 
Symposium 5: Integrated Food Systems for Food 
Security in a Changing World 
Environment R130 
e SY 5-1: Integrated Food Systems and the Ur- 
banization of Asia and Africa R130 
e SY 5-3: Nestlé’s Efforts towards Sustainable 
Agriculture and SAI, the Sustainable Agriculture 
Initiative of the International Food 
Industry R133 
Symposium 6: Biotechnology in Creating Safe 
and Wholesome Foods—Molecular Approaches 
to Engineer Stress Tolerance in Plants R136 
Symposium 1: Allergens 
e Allergens: The European Approach C342 
e Australia/New Zealand Approach to Food 
Allergens C345 
Symposium 4: Food Flavors: Ethnic and Interna- 
tional 
Taste Preferences—Current Trends in the Food- 
service Sector in the Indian 
Subcontinent S191 
Metric Evaluation of Technologies for Long Dura- 
tion Space Missions: Application to Bread Mak- 
ers R139 
IUFoST Symposium 9: Functional Foods—Safety 
and Efficacy: The Impact of Regulation on In- 
forming Consumers about the Health Promoting 
Properties of Functional Foods in the 
U.S.A. R143 
e Functional Foods—Their Role in Health Pro- 
motion and Disease Prevention R146 
IUFOST Plenary Lecture 3: Overcoming Barriers 
to Globalization—Globalization, Food, and Nu- 
trition: Contribution toa Debate R150 
e@ Overcoming Barriers to Globalization: A Eu- 
ropean Prospective R151 
e@ Summary: Plenary Lecture 3 Discussion Ses- 
sion. Session Chair: Daryl Lund; Lecturer: Rich- 
ard Black; Discussants: Thomas Ohlsson and 
Jorge Mancini Filho R152 
IUFoST Symposium 12: Interaction of Natural 
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Colors with Other Ingredients: Anthocyanin 
Pigments—Bioactivity and Coloring 
Properties C419 
e Chlorophyll as a Color and Functional Ingre- 
dient C422 
IUFoST: Symposium 3 Part 2: The Food Chain: 
Food Processing and Food Safety—Adaptation of 
Classical Processes to New Technical Develop- 
ments and Quality Requirements E240 
IUFoST: Symposium 8: Engineering: Solutions to 
Enhance Food Safety—Reevaluation of Thermal 
Food Processes in Order to Increase Food Safety 
and Quality: Frying, Drying, Salting, 
Smoking E251 
e Engineering and Enhanced Product Confi- 
dence and Safety E255 
IUFoST: Symposium 7: Future Aspects of Probiot- 
ics in Health: Probiotics—Immunomodulatory 
Potential Against Allergic Disease M135 
e@ Human Studies on Probiotics: What is Scientif- 
ically Proven M137 
e From Probiotics to Prebiotics and a Healthy 
Digestive System M141 
IUFoST Symposium 2 Part 2: Food Production for 
a Growing World Population: The Impact of Food 
Production on Soils and Groundwater Resourc- 
es R181 
jams 
Characterization of Cell Wall Enzyme Activities, 
Pectin Composition, and Technological Criteria 
of Strawberry Cultivars (Fragaria x ananassa 
Duch) C221 
Jam Processing Effect on Phenolics and Antioxi- 
dant Capacity in Anthocyanin-rich Fruits: Cher- 
ry, Plum, and Raspberry S395 
josamycin 
Determination of Spiramycin and Josamycin in 
Milk By HPLC and Fluorescence 
Detection C415 
juice 
Involvement of Volatile Sulfur Compounds in 
Ionizing Radiation-induced Off-odor of Fresh 
Orange Juice C593 
juiciness 
Sensory Evaluation of Canned Peach Halves 
Acidified with Clarified Lemon Juice S74 
key ingredients 
Improving the Nutritive Value of Homogenized 
Infant Foods Using Response Surface Methodol- 
ogy S38 
kinetic model 
Texture Analysis of Taro (Colocasia esculenta L. 
Schott) Cormels during Storage and 
Cooking E315 
Characterization of Thermorheological Behavior 
of Alaska Pollock and Pacific Whiting 
Surimi E338 
kinetics 
Model of the Inactivation of Bacterial Spores by 
Moist Heat and High Pressure E367 
kung-wan 
Quality Characteristics of Chinese-style Meatball 
Containing Bacterial Cellulose (Nata) $107 
L. monocytogenes 
Comparative Study of Thermal Inactivation of Es- 
cherichia coli 0157:H7, Salmonella, and Listeria 
monocytogenes in Ground Pork M97 
Efficacy of High Hydrostatic Pressure Treatment 
in Reducing Escherichia coli 0157 and Listeria 
monocytogenes in Aifalfa Seeds M117 
Mathematical Frameworks for Modeling Listeria 
Cross-contamination in Food-processing 
Plants R155 
Release of Nisin from Methylcellulose-Hydrox- 
ypropy! Methylcellulose Film Formed on Low- 
density Polyethylene Film M107 
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Annual Subject Index (continued) . . . 


labeling 
How Diet and Health Labels Influence Taste and 
Satiation $340 
Impact of Label Information on Consumer As- 
sessment of Soy-enhanced Tomato Juice $376 
lactate 
Sensory and Physicochemical Characteristics of 
Frankfurters Containing Lactate with Antimi- 
crobial Surface Treatments $221 
lactic acid 
Sensory and Physicochemical Characteristics of 
Frankfurters Containing Lactate with Antimi- 
crobial Surface Treatments $221 
lactic acid bacteria 
A Novel Functional Soy-based Food Fermented 
by Lactic Acid Bacteria: Effect of Heat 
Treatment M246 
Characterization of the Yeast Population Involved 
in the Production of a Typical Italian 
Bread M182 
Malolactic Activity of Lactic Acid Bacteria during 
Sauerkraut Fermentation M222 
lactic acid fermentation 
Effect of Cell Wall Degrading Enzymes on In Vitro 
Carotene Accessibility in Lactic Acid Fermented 
Carrot Beverage S79 
Lactobacillus delbrueckii 
Impact of Autolytic and Proteolytic Lactobacilli 
and Nisin-Producing Culture on Proteolysis and 
Sensory Characteristics in Cheddar 
Cheese C24 
Lactobacillus 
Survival and Activity of Probiotic Lactobacilli in 
Skim Milk Containing Prebiotics M57 
lactose 
Water Plasticization and Crystallization of Lac- 
tose in Spray-dried Lactose/Protein Mixtures— 
E23 


Water Sorption and Plasticization Behavior of 
Spray-dried Lactose/Protein Mixtures E384 
latent heat 
A Turbulent Conjugate Heat-transfer Model for 
Freezing of Food Products E224 
lettuce 
Effect of 1-Methylcyclopropene Treatment and 
Edible Coatings on the Quality of Minimally 
Processed Lettuce C131 
Leuconostoc mesenteroides 
Malolactic Activity of Lactic Acid Bacteria during 
Sauerkraut Fermentation M222 
lexicon 
Developing a Descriptive Analysis Procedure for 
Evaluating the Sensory Characteristics of Soy 
Sauce $319 
Developing a Lexicon for Descriptive Analysis of 
Soymilks $259 
Sensory Profiling of Chardonel Wine by Descrip- 
tive Analysis S211 
light microscopy 
Improvement of Rheological and Baking Proper- 
ties of Cake Batters with Emulsifier Gels S16 
lignans 
Oxidative Stability of Soybean and Sesame Oil 
Mixture during Frying of Flour Dough C574 
liking, overall 
Impact of Label Information on Consumer As- 
sessment of Soy-enhanced Tomato Juice S376 
linear viscoelasticity 
Viscoelastic Behavior of Refrigerated and Frozen 
Low-moisture Mozzarella Cheese E123 
linoleic acid 
Lipase-mediated Acidolysis of Fully Hydrogenat- 
ed Soybean Oil with Conjugated Linoleic 
Acid El 


lipase 

Biocatalysis and Biotransformation Producing y- 
Decalactone C677 

Lipase-mediated Acidolysis of Fully Hydrogenat- 
ed Soybean Oil with Conjugated Linoleic 
Acid El 

lipase esterase 

Effect of Calcium Treatment Temperature on 
Fresh-cut Cantaloupe Melon during 
Storage C468 

lipid fraction 

Examination of Lipid Fraction Quality of Marga- 
rine C63 

lipid oxidation 

Application of a Modified Arrhenius Equation for 
the Evaluation of Oxidation Rate of Sunflower 
Oil at Subzero Temperatures E361 

Effects of Carrot Powder in Dough on the Lipid 
Oxidation and Carotene Content of Fried Dough 
during Storage in the Dark C411 

Inhibition of LDL Oxidation by Red Orange (Cit- 
rus sinensis) Extract and its Active Compo- 
nents C480 

Oxidative Stability of Whey Protein-stabilized 
Oil-in-water Emulsions at pH 3: Potential w-3 
Fatty Acid Delivery Systems (Part B) C356 

Prevention of Pinking, Off-odor, and Lipid Oxida- 
tion in Irradiated Pork Loin Using Double Pack- 
aging C214 

lipids 

Storage Effects on Lipase Activity in Fresh-cut 
Cantaloupe Melon C126 

Damage Inhibition During Frozen Storage of 
Horse Mackerel (Trachurus trachurus) Fillets by 
a Previous Plant Extract Treatment C136 

lipolytic bacteria 

Fatty Acids Released from Milk Fat by Lipopro- 
tein Lipase and Lipolytic Psychrotrophs C659 

Lipomyces kononenkoae 

Expression of 2 Lipomyces kononenkoae a-Amy- 
lase Genes in Selected Whisky Yeast 
Strains M175 

liposome 

Immunoliposomes Sandwich Fluorometric Assay 
(ILSF) for Detection of Escherichia coli 
0157:H7 M151 

lipoxygenase 

Effect of Grinding Temperature on Hydroperox- 
ide and Off-flavor Contents during Soymilk 
Manufacturing Process S112 

Listeria innocua 

Numerical Analysis of Heat Transfer during Sur- 
face Pasteurization of Hot Dogs with Vacuum-— 
Steam-Vacuum Technology £455 

Listeria monocytogenes 

Numerical Analysis of Heat Transfer during Sur- 
face Pasteurization of Hot Dogs with Vacuum- 
Steam-Vacuum Technology E455 

loaf volume 

Macroscopic and Sensory Evaluation of Bread 

Supplemented with Sweet-potato Flour $167 
low-density lipoproteins (LDL) 

Inhibition of LDL Oxidation by Red Orange (Cit- 
rus sinensis) Extract and its Active Compo- 
nents C480 

low-fat food 

Potential for B-Cyclodextrin as Partial Fat Re- 
placer in Low-fat Foods C334 

lupin 

Sensory Acceptability of Foods Containing Aus- 
tralian Sweet Lupin (Lupinus angustifolius) 
Flour S92 

luteolin 

Effects of Thermal Treatment on Radical-scav- 
enging Activity of Single and Mixed Polyphe- 
nolicCompounds C7 
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lycopene 
Thermal Stability and Isomerization of Lycopene 
in Tomato Oleoresins from Different Variet- 
ies C536 
lysine, available 
Malonaldehyde-induced Microstructural Modifi- 
cations in Myofibrillar Proteins of Sea Salmon 
(Pseudopercis semifasciata) C519 
lysozyme-chitosan composite films 
Functional Properties of Antimicrobial 
Lysozyme-Chitosan Composite Films 
machine vision 
Influence of Commercial Diets on Quality As- 
pects of Cultured Gulf of Mexico Surgeon (Anci- 
penser oxyrinchus desotoi) $278 
Machine Vision Analysis of Antibrowning Poten- 
cy for Oxalic Acid: A Comparative Investigation 
on Banana and Apple E281 
mackerel 
Antioxidant Properties of Phosphates and Other 
Additives During the Storage of Raw Mackerel 
and Lake Trout C102 
Mercury and Fatty Acids in Canned Tuna, Salm- 
on, and Mackerel C681 
mackerel, frigate 
improvement of Fish-sauce Odor by Treatment 
with Bacteria Isolated from the Fish-sauce Mush 
(Moromi) Made from Frigate Mackerel M45 
mackerel, horse 
Damage Inhibition During Frozen Storage of 
Horse Mackerel (Trachurus trachurus) Fillets by 
a Previous Plant Extract Treatment C136 
mackerel, horse 
Comparison of Gelation Mechanism of Surimi 
between Heat and Pressure Treatment by Using 
Rheological and NMR Relaxation Measure- 
ments E497 
macrolides 
Determination of Spiramycin and Josamycin in 
Milk By HPLC and Fluorescence 
Detection C415 
magnesium 
Chlorophyll-bound Magnesium in Commonly 
Consumed Vegetables and Fruits: Relevance to 
Magnesium Nutrition $347 
magnetoencephalography 
Measurement of Human Brain Activity Evoked by 
Stimulation of Beer Bitterness Using Magne- 
toencephalography S156 
Maillard reaction 
Antioxidative Activity and Gelling Rheological 
Properties of Dried Egg White Glycated with a 
Rare Keto-hexose through the Maillard Reac- 
tion C427 
Maillard Browning in Ethanolic Solution C273 
malolactic activity 
Maiolactic Activity of Lactic Acid Bacteria during 
Sauerkraut Fermentation M222 
malonaldehyde 
Malonaldehyde-induced Microstructural Modifi- 
cations in Myofibrillar Proteins of Sea Salmon 
(Pseudopercis semifasciata) C519 
Malus x domestica 
Assessment of Relationships between Sensory 
and Instrumental Quality of Controlled-atmo- 
sphere-stored ‘Fuji’ Apples by Multivariate 
Analysis S368 
mannan 
Centrifugation and Foam Fractionation Effect on 
Mucilage Recovery from Dioscorea (Yam) 
Tuber E509 
MAP (see packaging, modified 
atmosphere) 
margarines 
Examination of Lipid Fraction Quality of Marga- 
rine C63 
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Annual Subject Index (continued) .. . 


marinade 
Influence of Honey-containing Marinades on 
Heterocyclic Aromatic Amine Formation and 
Overall Mutagenicity in Fried Beef Steak and 
Chicken Breast C147 
mass transfer 
Increased Mass Transfer during Osmotic Dehy- 
dration of y-Irradiated Potatoes E259 
mathematical models 
Application of a Modified Arrhenius Equation for 
the Evaluation of Oxidation Rate of Sunflower 
Oil at Subzero Temperatures E361 
maturity 
Effect of Harvest Maturity on the Sensory Char- 
acteristics of Fresh-cut Cantaloupe $250 
meat 
Spectrophotometric Determination of Nitrite and 
Nitrate in Cured Meat by Sequential Injection 
Analysis C690 
meat analogs 
A New Method for Characterizing Fiber Forma- 
tion in Meat Analogs during High-moisture Ex- 
trusion E303 
meat and bone meal 
identification of a Biomarker for the Detection of 
Prohibited Meat and Bone Meal Residues in An- 
imal Feed C739 
meat aroma 
Sensory Factors Contributing to the Identifica- 
tion of the Animal Species of Meat S218 
meat color 
Carbon Monoxide in Modified Atmosphere Pack- 
aging Affects Color, Shelf Life, and Microorgan- 
isms of Beef Steaks and Ground Beef C45 
meat emulsion 
Quality Characteristics of Ostrich Liver 
Paté S85 
meat taste 
Sensory Factors Contributing to the Identifica- 
tion of the Animal Species of Meat S218 
meat texture 
Sensory Factors Contributing to the Identifica- 
tion of the Animal Species of Meat S218 
meat, processed 
Gel Attributes of Beef Heart When Treated by 
Acid Solubilization Isoelectric 
Precipitation C473 
meats, RTE 
Sensory and Physicochemical Characteristics of 
Frankfurters Containing Lactate with Antimi- 
crobial Surface Treatments S221 
meatball, Chinese-style 
Quality Characteristics of Chinese-style Meatball 
Containing Bacterial Cellulose (Nata) $107 
meaty flavor 
Fractionation and Characterization of the Macro- 
molecular Meaty Flavor Enhancer from Beef 
Meat Extract (C542 
mechanical property 
Functional Properties of Antimicrobial 
Lysozyme-Chitosan Composite Films M215 
media 
Consumer Attitudes Toward GMOs: The Ohio 
Experience R69 
medium 
Optimization of Medium Composition for Culti- 
vating Clostridium butyricum with Response 
Surface Methodology Mi63 
melanosis 
Effectiveness of Onboard Application of 4-Hexyl- 
resorcinol in Inhibiting Melanosis in Shrimp 
(Parapenaeus longirostris) C643 
membrane processing 
Treatment of Grape Juice by Osmotic Evapora- 
tion E422 
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membrane reactor 
Process Characteristics of Hydrolysis of Chitosan 
in a Continuous Enzymatic Membrane Reac- 
tor E332 
menhaden oil 
Oxidative Stability of Whey Protein-stabilized 
Oil-in-water Emulsions at pH 3: Potential w-3 
Fatty Acid Delivery Systems (Part B) C356 
mercury 
Mercury and Fatty Acids in Canned Tuna, Salm- 
on, and Mackerel C681 
metal ion migration 
Pulsed Electric Field Processing of Beer: Microbi- 
al, Sensory, and Quality Analyses M228 
methane 
Sources and Mechanisms of Carbon Monoxide 
Production by Irradiation C485 
methanethiol 
Residual Sulfur Metabolites in Isolated Soy Pro- 
teins: Sulfite to Cysteine C200 
method development 
Developing a Descriptive Analysis Procedure for 
Evaluating the Sensory Characteristics of Soy 
Sauce $319 
method validation 
Comparison Study of Laboratory and Pilot Plant 
Methods for Asian Salted Noodle 
Processing E159 
methylation, degree of 
Effects of High-Pressure Pretreatment and Calci- 
um Soaking on the Texture Degradation Kinet- 
ics of Carrots during Thermal Processing E205 
methylmercury 
Methylmercury Concentrations Found in Wild 
and Farm-raised Paddlefish C122 
microbe 
Shelf-Life Extension of Fresh Ginger (Zingiber of- 
ficinale) by Gamma Irradiation M274 
microbial 
Application in Restructured Fish Products of 
Transglutaminase Obtained by Streptoverticil- 
lum ladakanaum in Media Made from Hydroly- 
sates of Sorghum Straw Ml 
microbial inactivation 
Inactivation of E. coli 8739 in Enriched Soymilk 
Using Pulsed Electric Fields M169 
microbial contamination 
Relationship Between Aerosolized Microbial 
Load and Contamination of Fully Cooked Then 
Frozen Meat Products M13 
microbial counts 
Electron-beam Irradiation Preserves the Quality 
of White Button Mushroom (Agaricus bisporus) 
Slices $25 
microbial food safety 
Detection of Listeria monocytogenes in Fresh Pro- 
duce Using Molecular Beacon—Real-time PCR 
Technology M240 
microbial inactivation 
Pulsed Electric Field Processing of Beer: Microbi- 
al, Sensory, and Quality Analyses M228 
microbial load 
Potential Application of Hot Rehydration Alone 
or in Combination with Hydrogen Peroxide to 
Contro! Pectin Methylesterase Activity and Mi- 
crobial Load in Cold-stored Intermediate-mois- 
ture Sun-dried Figs C170 
microbiological quality 
Influence of Washing and Packaging on the Sen- 
sory and Microbiological Quality of Fresh 
Peeled White Asparagus M6 
Novel Browning Inhibitor Formulation for Fresh- 
cutApples $140 
Quality of Shredded, Packaged Carrots as Affect- 
ed by Different Washing Treatments S161 


microcapsules 
Microencapsulation by Spray Drying of Multiple 
Emulsions Containing Carotenoids E351 
microorganism detection 
Spectroscopic Differentiation and Quantification 
of Microorganisms in Apple Juice S268 
Rapid Enumeration of Four Indicator Microor- 
ganisms in Ground Beef Using a Freeze-dried 
Four-culture Method M262 
microorganisms, indicator 
Rapid Enumeration of Four Indicator Microor- 
ganisms in Ground Beef Using a Freeze-dried 
Four-culture Method M262 
microspheres 
Water-Insoluble, Whey Protein-based Micro- 
spheres Prepared by an All-aqueous 
Process E50 
microstructure FEP167 
A Novel Approach to the Study of Bread Porous 
Structure: Phase-contrast X-Ray Microtomogra- 
phy E38 
Functional Properties of Antimicrobial 
Lysozyme-Chitosan Composite Films M215 
Increased Mass Transfer during Osmotic Dehy- 
dration of y-Irradiated Potatoes E259 
Osmotic Dehydration and Vacuum Impregnation 
on Physicochemical Properties of Chilean Papa- 
ya (Carica candamarcensis) E102 
Studying Oil Absorption in Restructured Potato 
Chips E115 
Viscoelastic Behavior of Refrigerated and Frozen 
Low-moisture Mozzarella Cheese E123 
microtiter plate 
Rapid Enumeration of Four Indicator Microor- 
ganisms in Ground Beef Using a Freeze-dried 
Four-culture Method M262 
microwave 
Dielectric Properties of Mashed Potatoes Rele- 
vant to Microwave and Radio-frequency Pas- 
teurization and Sterilization Processes E30 
Microwave Cooking Properties of Ground Pork 
Patties as Affected by Various Fat Levels C708 
Rapid Heating Effects on Gelation of Muscle Pro- 
teins E308 
microwave reheating 
Hamburger Composition and Microwave Heating 
Uniformity M187 
migration 
Fat Migration in Chocolate: Diffusion or Capil- 
lary Flow in a Particulate Solid? — A Hypothesis 
Paper R167 
milk 
Antioxidative Properties of Commercial Fruit 
Preparations and Stability of Bilberry and Black 
Currant Extracts in Milk Products $351 
Determination of Spiramycin and Josamycin in 
Milk By HPLC and Fluorescence 
Detection C415 
Preference Mapping of Commercial Chocolate 
Milks S406 
milk fat 
Modification of Physicochemical Characteristics 
of Goat Milk Fat by Feeding Protected High Ole- 
ic Sunflower Oil Supplements C280 
milk, powdered 
Sensory and Nutritional Quality of Nonfat Dry 
Milk in Long-term Residential Storage $326 
milk quality 
Characterization of Pasteurized Fluid Milk Shelf- 
life Attributes M207 
Fatty Acids Released from Milk Fat by Lipopro- 
tein Lipase and Lipolytic Psychrotrophs C659 
millimolar extinction coefficient 
Krzywicki Revisited: Equations for Spectrophoto- 
metric Determination of Myoglobin Redox 
Forms in Aqueous Meat Extracts C717 
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Annual Subject Index (continued) .. . 


milling 
Particle-size Distribution of Cowpea Flours Af- 
fects Quality of Akara (Fried Cowpea 
Paste) S243 
minimal processing 
Effect of 1-Methyicyclopropene Treatment and 
Edible Coatings on the Quality of Minimaily 
Processed Lettuce C131 
Effect of Calcium Treatment Temperature on 
Fresh-cut Cantaloupe Melon during 
Storage C468 
Influence of Modified Atmosphere Packaging and 
Osmotic Dehydration on the Quality Mainte- 
nance of Minimally Processed Guavas_ E172 
Storage Effects on Lipase Activity in Fresh-cut 
Cantaloupe Melon C126 
minimally processed fruit 
Osmotic Dehydration and Vacuum Impregnation 
on Physicochemical Properties of Chilean Papa- 
ya (Carica candamarcensis) £102 
minimum inhibitory concentration 
Effect of Sweet Humectants on Stability and Anti- 
microbial Action of Sorbates M39 
mixture design 
Optimization of Cheddar Cheese Taste in Model 
Cheese Systems $229 
MLR 
Classification of Fresh and Frozen-thawed Fish 
by Near-infrared Spectroscopy C665 
model system 
Sources and Mechanisms of Carbon Monoxide 
Production by Irradiation C485 
Optimization of Cheddar Cheese Taste in Model 
Cheese Systems $229 
model 
Model of the Inactivation of Bacterial Spores by 
Moist Heat and High Pressure E367 
modeling 
A New Approach to Predict the Water-transport 
Properties of Multilayer Films Intended for 
Food-packaging Applications E85 
Empirical Distribution Models for Escherichia coli 
0157:H7 in Ground Beef Produced by a Mid-size 
Commercial Grinder M121 
Hamburger Composition and Microwave Heating 
Uniformity M187 
Influence of Chemical Composition on the Iso- 
thermal Cocoa Butter Crystallization E478 
Kinetics of Solids Leaching During Rehydration 
of Particulate Dry Vegetables E91 
Mathematical Frameworks for Modeling Listeria 
Cross-contamination in Food-processing 
Plants R155 
Modeling of the Cod Desalting Operation E183 
modeling, computer 
Finite Element Modeling of Fluid Flow, Heat 
Transfer, and Melting of Biomaterials in a Sin- 
gle-screw Extruder E212 
modified atmosphere packaging (see 
packaging, modified atmosphere) 
moisture 
Correlation between Moisture and Water Activity 
of Honeys Harvested in Different Years C368 
Effect of Moisture Content of Carrot Slices on the 
Fat Content, Carotenoid Content, and Sensory 
Characteristics of Deep-fried Carrot 
Chips C450 
molecular inclusion 
Utilization of B-Cyclodextrin for Improved Flavor 
Retention in Thermally Processed Foods C58 
monoclonal antibody 
Rapid Detection of Fish Major Allergen Parval- 
bumin by Surface Plasmon Resonance Biosen- 
sor C652 
Monterey Jack 
Method Development for Assessing the Complete 


Process of Crumbling Cheese Using Hand Eval- 
uation $127 
morphology 
Influence of Gaseous Atmosphere on Morphology 
and Cellular Fatty Acid Composition of Campy- 
lobacter jejuni M145 
Microencapsulation by Spray Drying of Multiple 
Emulsions Containing Carotenoids E351 
MRI 
Intragastric Oil-in-Water Emulsion Fat Fraction 
Measured Using Inversion Recovery Echo-Pla- 
nar Magnetic Resonance Imaging E290 
Machine Vision Analysis of Antibrowning Poten- 
cy for Oxalic Acid: A Comparative Investigation 
on Banana and Apple £281 
Soft Flesh Problem in Freshwater Rainbow Trout 
Investigated by Magnetic Resonance Imaging 
and Histology C320 
mtDNA 
Application of DNA Technique for Identifying the 
Species of Different Processed Products of 
Swordfish Meat Cl 
mucilage 
Centrifugation and Foam Fractionation Effect on 
Mucilage Recovery from Dioscorea (Yam) 
Tuber E509 
multilayer films 
A New Approach to Predict the Water-transport 
Properties of Multilayer Films Intended for 
Food-packaging Applications E85 
multiple emulsions 
Microencapsulation by Spray Drying of Multiple 
Emulsions Containing Carotenoids E351 
multivalent antigen 
Immunoliposomes Sandwich Fluorometric Assay 
(ILSF) for Detection of Escherichia coli 
0157:H7 M151 
Multivariate Adaptive Regression Splines 
Application of Multivariate Adaptive Regression 
Splines (MARS) to the Preference Mapping of 
Cheese Sticks $131 
muscle, white 
Extension of the Pre-rigor Period in Ischemic 
White Muscle from Yellow-eye Mullet (Aldrichet- 
ta forsteri) and New Zealand Snapper (Pagrus 
auratus) as Affected by Hyperbaric Oxygen 
Treatment C297 
mushrooms 
Changes in Mushroom Texture and Cell Wall 
Composition Affected by Thermal 
Processing S44 
Electron-beam Irradiation Preserves the Quality 
of White Button Mushroom (Agaricus bisporus) 
Slices S25 
mussel cooking juices 
Electrodialysis Desalination and Reverse Osmo- 
sis Concentration of an Industrial Mussel Cook- 
ing Juice: Process Impact on Pollution Reduction 
and on Aroma Quality (C435 
mustard seeds 
Use of Bacteriophages to Control Salmonella in 
Experimentally Contaminated Sprout 
Seeds M127 
mutagenicity 
Influence of Honey-containing Marinades on 
Heterocyclic Aromatic Amine Formation and 
Overall Mutagenicity in Fried Beef Steak and 
Chicken Breast C147 
Mutagenicity and Acute Toxicity Evaluation of 2- 
Dodecylcyclobutanone C713 
mutants 
Morphological Changes in Autolytic Wine Yeast 
during Aging in Two Model Systems M233 
myofibrillar proteins 
Malonaldehyde-induced Microstructural Modifi- 
cations in Myofibrillar Proteins of Sea Salmon 
(Pseudopercis semifasciata) C519 


myoglobin 
Krzywicki Revisited: Equations for Spectrophoto- 
metric Determination of Myoglobin Redox 
Forms in Aqueous Meat Extracts (C717 
Internal Premature Browning in Cooked Ground 
Beef Patties from High-Oxygen Modified-Atmo- 
sphere Packaging C721 
n-3 fatty acid 
Fatty Acid Content and Antioxidant Properties of 
Cold-pressed Black Raspberry Seed Oil and 
Meal C189 
NaFeEDTA 
Photostability of Sodium Iron Ethylenediamine- 
tetraacetic Acid (NaFeEDTA) in Stored Fish 
Sauce and Soy Sauce S380 
nano-composite antimicrobial films 
Effect of Ag-containing Nano-composite Active 
Packaging System on Survival of Alicyclobacil- 
lus acidoterrestris E379 
native microflora 
Use of Bean Sprout Enterobacteriaceae \solates as 
Biological Control Agents of Pseudomonas fluo- 
rescens M17 
natural antioxidant 
Antioxidant Activity of Crude Extract, Alkaloid 
Fraction, and Flavonoid Fraction from Boldo 
(Peumus boldus Molina) Leaves C371 
negative value 
Krzywicki Revisited: Equations for Spectrophoto- 
metric Determination of Myoglobin Redox 
Forms in Aqueous Meat Extracts (C717 
neurodegeneration 
Apple Phenolics Protect in Vitro Oxidative Stress- 
induced Neuronal Cell Death $357 
n-hexanal 
Effect of Grinding Temperature on Hydroperox- 
ide and Off-flavor Contents during Soymilk 
Manufacturing Process $112 
NIR spectroscopy 
Classification of Fresh and Frozen-thawed Fish 
by Near-infrared Spectroscopy C665 
nisin 
Antimicrobial Activity of Citric, Lactic, Malic, or 
Tartaric Acids and Nisin-incorporated Soy Pro- 
tein Film Against Listeria monocytogenes, Es- 
cherichia coli 0157:H7, and Salmonella gami- 
nara M79 
Impact of Autolytic and Proteolytic Lactobacilli 
and Nisin-Producing Culture on Proteolysis and 
Sensory Characteristics in Cheddar 
Cheese C24 
Release of Nisin from Methylcellulose-Hydrox- 
ypropy! Methylcellulose Film Formed on Low- 
density Polyethylene Film M107 
nitrate 
Spectrophotometric Determination of Nitrite and 
Nitrate in Cured Meat by Sequential Injection 
Analysis C690 
nitrite 
Final Cooked Temperature Effects of Ground Pork 
on its Ability to React with Nitrite C506 
Spectrophotometric Determination of Nitrite and 
Nitrate in Cured Meat by Sequential Injection 
Analysis C690 
nitrosohemochrome 
Final Cooked Temperature Effects of Ground Pork 
on its Ability to React with Nitrite C506 
NMR 
Comparison of Gelation Mechanism of Surimi 
between Heat and Pressure Treatment by Using 
Kheological and NMR Relaxation Measure- 
ments E497 
Effects of Na,CO, and NaOH on Retrogradation 
of Selected Native Cereal Starches Studied by 
Differential Scanning Calorimetry and Nuclear 
Magnetic Resonance—C287 
Salting and Desalting of Fresh and Frozen- 
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Annual Subject Index (continued) .. . 


thawed Cod (Gadus morhua) Fillets: ACompara- 
tive Study Using 23Na NMR, 23Na MRI, Low- 
field 1H NMR, and Physicochemical Analytical 
Methods E107 
nonstarch polysaccharide 
The Effect of Barley B-Glucan Fiber Fractions on 
Starch Gelatinization and Pasting Characteris- 
tics C257 
nonthermal processing 
Inactivation of Escherichia coli in Apple Juice by 
Radio Frequency Electric Fields E134 
Pulsed Electric Field Processing of Beer: Microbi- 
al, Sensory, and Quality Analyses M228 
noodle color and texture 
Comparison Study of Laboratory and Pilot Plant 
Methods for Asian Salted Noodle 
Processing E159 
nucleation 
Analytical Techniques for Nucleation Studies in 
Lipids: Advantages and Disadvantages R185 
numerical analysis 
Numerical Analysis of Heat Transfer during Sur- 
face Pasteurization of Hot Dogs with Vacuum- 
Steam-Vacuum Technology E455 
numerical modeling 
Fluid Flow and Heat Transfer in Air Jet Impinge- 
ment in Food Processing R113 
numerical simulation 
Modeling Flow and Heat Transfer during Freez- 
ing of Foods in Forced Airstreams E488 
nutraceuticals 
Stability and Shelf Life of Bioactive Compounds 
during Food Processing and Storage: Soy Isofla- 
vones R160 
nutrition 
Development of a Prototype High-energy, Nutri- 
ent-dense Food Product for Emergency 
Relief S361 
Nutritional and Safety Assessments of Foods and 
Feeds Nutritionally Improved through Biotech- 
nology: An Executive Summary—A Task Force 
Report by the International Life Sciences Insti- 
tute, Washington, 
D.C. R62 
octopus 
Impact of Physical and Chemical Pretreatments 
on Texture of Octopus (Eledone moschata) S264 
off-odor 
Involvement of Volatile Sulfur Compounds in 
lonizing Radiation-induced Off-odor of Fresh 
Orange Juice C593 
Prevention of Pinking, Off-odor, and Lipid Oxida- 
tion in Irradiated Pork Loin Using Double Pack- 
aging C214 
ohmic 
The Effect of Electric Field on Important Food- 
processing Enzymes: Comparison of Inactiva- 
tion Kinetics under Conventional and Ohmic 
Heating C696 
Ohmic Cooking of Processed Meats and its Effects 
on Product Quality E71 
oil 
Machine Vision Analysis of Antibrowning Poten- 
cy for Oxalic Acid: A Comparative Investigation 
on Bananaand Apple £281 
Intragastric Oil-in-Water Emulsion Fat Fraction 
Measured Using Inversion Recovery Echo-Pla- 
nar Magnetic Resonance Imaging E290 
oil, sunflower 
Application of a Modified Arrhenius Equation for 
the Evaluation of Oxidation Rate of Sunflower 
Oil at Subzero Temperatures E361 
Capillary Flow and Rheology Measurements on 
Chocolate Crumb/Sunflower Oil Mixtures E465 
oil uptake 
Studying Oil Absorption in Restructured Potato 
Chips E115 


oleic acid 
Modification of Physicochemical Characteristics 
of Goat Milk Fat by Feeding Protected High Ole- 
ic Sunflower Oil Supplements C280 
oleoresin, tomato 
Thermal Stability and Isomerization of Lycopene 
in Tomato Oleoresins from Different Variet- 
ies C536 
olfactometry 
Effect of Storage Time on Raw Sardine (Sardina 
pilchardus) Flavor and Aroma Quality $198 
oligosaccharides 
Survival and Activity of Probiotic Lactobacilli in 
Skim Milk Containing Prebiotics M57 
olive oil 
Physicochemical and Volatile Characterization of 
Structured Lipids from Olive Oil Produced ina 
Stirred-tank Batch Reactor C89 
omega-3 fatty acids 
Mercury and Fatty Acids in Canned Tuna, Salm- 
on, and Mackerel C681 
Oxidative Stability of Whey Protein-stabilized 
Oil-in-water Emulsions at pH 3: Potential w-3 
Fatty Acid Delivery Systems (Part B) C356 
onions 
Free Radical Scavenging and Leukemia Cell 
Growth Inhibitory Properties of Onion Powders 
Treated by Different Heating Processes S50 
optimization 
Optimization of Medium Composition for Culti- 
vating Clostridium butyricum with Response 
Surface Methodology M163 
ORAC 
Antioxidative Properties of Commercial Fruit 
Preparations and Stability of Bilberry and Black 
Currant Extracts in Milk Products $351 
orange juice 
Dynamic Head Space Analyses of Orange Juice 
Flavor Compounds and Their Absorption into 
Packaging Materials C549 
Influence of High-pressure Treatment at 25 °C 
and 80 °C on Folates in Orange Juice and Model 
Media S117 
organic acids 
Antimicrobial Activity of Citric, Lactic, Malic, or 
Tartaric Acids and Nisin-incorporated Soy Pro- 
tein Film Against Listeria monocytogenes, Es- 
cherichia coli 0157:H7, and Salmonella gami- 
nara M79 
Wine is Bactericidal to Foodborne 
Pathogens M251 
oscillatory sorption tests 
Oscillatory Sorption Tests for Determining the 
Water-transport Properties of Chitosan-based 
Edible Films E44 
osmotic dehydration 
Increased Mass Transfer during Osmotic Dehy- 
dration of y-Irradiated Potatoes E259 
Influence of Modified Atmosphere Packaging and 
Osmotic Dehydration on the Quality Mainte- 
nance of Minimally Processed Guavas_ E172 
Osmotic Dehydration and Vacuum Impregnation 
on Physicochemical Properties of Chilean Papa- 
ya (Carica candamarcensis) 102 
osmotic evaporation 
Treatment of Grape Juice by Osmotic Evapora- 
tion E422 
ostrich meat 
Detection Properties of Irradiated Ostrich Meat 
by DNA Comet Assay and Radiation-induced 
Hydrocarbons C399 
Quality Characteristics of Ostrich Liver 
Paté S85 
oxalic acid 
Machine Vision Analysis of Antibrowning Poten- 
cy for Oxalic Acid: A Comparative Investigation 
on Banana and Apple £281 
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oxidation 
Oxidative Stability of Soybean and Sesame Oil 
Mixture during Frying of Flour Dough (C574 
oxidative degradation 
Examination of Lipid Fraction Quality of Marga- 
rine C63 
oxidative stability 
Chemical Composition and Oxidative Stability of 
Safflower Oil Prepared with Expeller from Saf- 
flower Seeds Roasted at Different Tempera- 
tures C33 
Water-Insoluble, Whey Protein—based Micro- 
spheres Prepared by an All-aqueous 
Process E50 
oxidative stress 
Apple Phenolics Protect in Vitro Oxidative Stress- 
induced Neuronal Cell Death $357 
oxygen 
Comparison of Color and Thiobarbituric Acid Val- 
ues of Cooked Hamburger Patties after Storage 
of Fresh Beef Chubs in Modified 
Atmospheres C608 
oxygen permeability 
Physical and Mechanical Properties of High-amy- 
lose Rice and Pea Starch Films as Affected by 
Relative Humidity and Plasticizer E449 
oxygen scavenger 
Use of Active Packaging for Increasing Ascorbic 
Acid Retention in Food Beverages E502 
oysters 
Sensory, Histological, and Bacteriological 
Changes in Flat Oysters, Ostrea edulis L., during 
Different Storage Conditions $205 
ozone 
Quality of Shredded, Packaged Carrots as Affect- 
ed by Different Washing Treatments S161 
packaging 
A New Approach to Predict the Water-transport 
Properties of Multilayer Films Intended for 
Food-packaging Applications E85 
Comparison of Color and Thiobarbituric Acid Val- 
ues of Cooked Hamburger Patties after Storage 
of Fresh Beef Chubs in Modified 
Atmospheres C608 
Flavor Characteristics of Irradiated Apple Cider 
during Storage: Effect of Packaging Materials 
and Sorbate Addition C557 
Kinetic Parameter Estimation of Time-tempera- 
ture Integrators Intended for Use with Packaged 
Fresh Seafood M90 
Oscillatory Sorption Tests for Determining the 
Water-transport Properties of Chitosan-based 
Edible Films E44 
Release of Nisin from Methylcellulose-Hydrox- 
ypropy! Methylcellulose Film Formed on Low- 
density Polyethylene Film M107 
Use of Active Packaging for Increasing Ascorbic 
Acid Retention in Food Beverages F502 
packaging, double 
Prevention of Pinking, Off-odor, and Lipid Oxida- 
tion in Irradiated Pork Loin Using Double Pack- 
aging C214 
packaging materials 
Dynamic Head Space Analyses of Orange Juice 
Flavor Compounds and Their Absorption into 
Packaging Materials (C549 
packaging, modified atmosphere 
Carbon Monoxide in Modified Atmosphere Pack- 
aging Affects Color, Shelf Life, and Microorgan- 
isms of Beef Steaks and Ground Beef C45 
Influence of Maturity at Processing on Quality 
Attributes of Fresh-cut Conference Pears $290 
Influence of Modified Atmosphere Packaging and 
Osmotic Dehydration on the Quality Mainte- 
nance of Minimally Processed Guavas_ E172 
Influence of Washing and Packaging on the Sen- 
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Annual Subject Index (continued) . . . 


sory and Microbiological Quality of Fresh 
Peeled White Asparagus M6 
Internal Premature Browning in Cooked Ground 
Beef Patties from High-Oxygen Modified-Atmo- 
sphere Packaging C721 
Internal Premature Browning in Cooked Steaks 
from Enhanced Beef Round Muscles Packaged in 
High-oxygen and Ultra-low Oxygen Modified 
Atmospheres C142 
Sensory and Nutritional Quality of Nonfat Dry 
Milk in Long-term Residential Storage S326 
Pagrus auratus 
Extension of the Pre-rigor Period in Ischemic 
White Muscle from Yellow-eye Mullet (Aldrichet- 
ta forsteri) and New Zealand Snapper (Pagrus 
auratus) as Affected by Hyperbaric Oxygen 
Treatment C297 
papaya 
Osmotic Dehydration and Vacuum Impregnation 
on Physicochemical Properties of Chilean Papa- 
ya (Carica candamarcensis) E102 
partial least squares regression 
Assessment of Relationships between Sensory 
and Instrumental Quality of Controlled-atmo- 
sphere-stored ‘Fuji’ Apples by Multivariate 
Analysis S368 
Relating Descriptive Sensory Analysis to Gas 
Chromatography/Olfactometry Ratings of Fresh 
Strawberries Using Partial Least Squares Re- 
gression $273 
particle-size distribution 
Particle-size Distribution of Cowpea Flours Af- 
fects Quality of Akara (Fried Cowpea 
Paste) S243 
parvalbumin 
Fish Allergy: Fish and Products Thereof R175 
Rapid Detection of Fish Major Allergen Parval- 
bumin by Surface Plasmon Resonance Biosen- 
sor C652 
pasteurization 
Dielectric Properties of Mashed Potatoes Rele- 
vant to Microwave and Radio-frequency Pas- 
teurization and Sterilization Processes E30 
Inactivation of Escherichia coli in Apple Juice by 
Radio Frequency Electric Fields E134 
Temperature Profiles within a Double-pipe Heat 
Exchanger with Countercurrent Turbulent Flow 
of Newtonian Fluids: Derivation, Validation, and 
Application to Food Processing E433 
pasteurization, surface 
Numerical Analysis of Heat Transfer during Sur- 
face Pasteurization of Hot Dogs with Vacuum- 
Steam-Vacuum Technology E455 
pasting profile 
Effects of Na2CO3 and NaOH on Pasting Proper- 
ties of Selected Native Cereal Starches C249 
paté 
Quality Characteristics of Ostrich Liver 
Paté S85 
pathogen contamination 
Empirical Distribution Models for Escherichia coli 
O157:H7 in Ground Beef Produced by a Mid-size 
Commercial Grinder M121 
pathogen distribution 
Empirical Distribution Models for Escherichia coli 
O157:H7 in Ground Beef Produced by a Mid-size 
Commercial Grinder M121 
pathogenic bacteria 
Control of Foodborne Pathogenic and Spoilage 
Bacteria by Garcinol and Garcinia indica ex- 
tracts, and their Antioxidant Activity M61 
pattern recognition 
Classification of Potato Chips Using Pattern Rec- 
ognition E264 
patulin 
Activity of Electrolyzed Oxidizing Water Against 


Penicilium expansum in Suspension and on 
Wounded Apples M23 
Survival of Penicillium expansum and Patulin 
Production on Stored Apples after Wash Treat- 
ments C669 
PCA 
Classification of Fresh and Frozen-thawed Fish 
by Near-infrared Spectroscopy C665 
PCR 
Application of DNA Technique for Identifying the 
Species of Different Processed Products of 
Swordfish Meat Cl 
peanut 
Natural Antioxidant Effect from Peanut Skins in 
Honey-roasted Peanuts $295 
pears, fresh-cut 
Influence of Maturity at Processing on Quality 
Attributes of Fresh-cut Conference Pears $290 
pectin 
Combined Effects of Proteins and Polysaccharides 
on Physical Properties of Whey Protein Concen- 
trate-based Edible Films £271 
Detection of Vacuum Infusion of Pectinmethyl- 
esterase in Strawberry by Activity 
Staining C179 
pectin composition 
Characterization of Cell Wall Enzyme Activities, 
Pectin Composition, and Technological Criteria 
of Strawberry Cultivars (Fragaria x ananassa 
Duch) C221 
pectin methylesterase 
Characterization of Cell Wall Enzyme Activities, 
Pectin Composition, and Technological Criteria 
of Strawberry Cultivars (Fragaria x ananassa 
Duch) C221 
Potential Application of Hot Rehydration Alone 
or in Combination with Hydrogen Peroxide to 
Control Pectin Methylesterase Activity and Mi- 
crobial Load in Cold-stored Intermediate-mois- 
ture Sun-dried Figs C170 
Detection of Vacuum Infusion of Pectinmethyl- 
esterase in Strawberry by Activity 
Staining 
Penicillium expansum 
Activity of Electrolyzed Oxidizing Water Against 
Penicilium expansum in Suspension and on 
Wounded Apples M23 
Survival of Penicillium expansum and Patulin 
Production on Stored Apples after Wash Treat- 
ments C669 
peptides 
Emulsifying Peptides from the Tryptic Hydrolysis 
of Casein C154 
Perca flavescens 
Sensory Preference and Discrimination of Wild- 
caught and Cultured Yellow Perch (Perca flave- 
scens) S144 
peroxide value 
Natural Antioxidant Effect from Peanut Skins in 
Honey-roasted Peanuts S295 
Relationships among Headspace Oxygen, Perox- 
ide Value, and Conjugated Diene Content of 
Soybean Oil Oxidation C83 
persimmon 
1-MCP Preserves the Firmness of Stored Persim- 
mon ‘Rojo Brillante’ S69 
pesticides 
IUFoST Symposium 2 Part 2: Food Production for 
a Growing World Population: The Impact of Food 
Production on Soils and Groundwater Resourc- 
es R181 
Peumus boldus (boldo) 
Antioxidant Activity of Crude Extract, Alkaloid 
Fraction, and Flavonoid Fraction from Boldo 
(Peumus boldus Molina) Leaves C371 


Phaffia rhodozyma 
Characterization of Phaffia rhodozyma 3A 4-8 
Generated by Low-dose y-irradiation M258 
phase transition 
Application of a Modified Arrhenius Equation for 
the Evaluation of Oxidation Rate of Sunflower 
Oil at Subzero Temperatures E361 
phenolics 
Apple Phenolics Protect in Vitro Oxidative Stress- 
induced Neuronal Cell Death $357 
Effect of Processing and Storage on Antioxidant 
Capacity of Honey C96 
Effect of Seed Roasting Conditions on the Antiox- 
idant Activity of Defatted Sesame Meal Ex- 
tracts C377 
Jam Processing Effect on Phenolics and Antioxi- 
dant Capacity in Anthocyanin-rich Frv’.: Che. - 
ry, Plum, and Raspberry $395 
phosphate 
Antioxidant Properties of Phosphates and Other 
Additives During the Storage of Raw Mackerel 
and Lake Trout C102 
phosphomolybdenum method 
Control of Foodborne Pathogenic and Spoilage 
Bacteria by Garcinol and Garcinia indica ex- 
tracts, and their Antioxidant Activity M61 
photostability 
Photostability of Sodium Iron Ethylenediamine- 
tetraacetic Acid (NaFeEDTA) in Stored Fish 
Sauce and Soy Sauce $380 
physicochemical parameters 
Assessment of Relationships between Sensory 
and Instrumental Quality of Controlled-atmo- 
sphere-stored ‘Fuji’ Apples by Multivariate 
Analysis S368 
physical properties 
Combined Effects of Proteins and Polysaccharides 
on Physical Properties of Whey Protein Concen- 
trate-based Edible Films E271 
pigment degradation 
Chlorophyll-bound Magnesium in Commonly 
Consumed Vegetables and Fruits: Relevance to 
Magnesium Nutrition S347 
pilot plant procedure 
Comparison Study of Laboratory and Pilot Plant 
Methods for Asian Salted Noodle 
Processing E159 
pink defect 
Cooked Chicken Breast Meat Conditions Related 
to Simulated Pink Defect C194 
pinking 
Final Cooked Temperature Effects of Ground Pork 
on its Ability to React with Nitrite C506 
plant extract 
Damage Inhibition During Frozen Storage of 
Horse Mackerel (Trachurus trachurus) Fillets by 
a Previous Plant Extract Treatment C136 
plant nutrients 
IUFoST Symposium 2 Part 2: Food Production for 
a Growing World Population: The Impact of Food 
Production on Soils and Groundwater Resourc 
es R181 
plant rennet 
Influence of the Coagulant Level on Early Pro- 
teolysis in Ovine Cheese-like Systems Made 
with Sterilized Milk and Cynara 
cardunculus C579 
plant vaccines 
IUFOST Internet Discussion—Plant Vaccines 
Plant-derived Vaccines: A New Approach to Inter- 
national Public Health—Charles J. Arntzen and 
Richard T. Mahoney R8 
Comments on Plant-derived Vaccines: A New Ap- 
proach to International Public Health—Mazuru 
Gundidza R10 
Comments on Plant-Derived Vaccines: A New Ap- 
proach 
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Annual Subject Index (continued) . . . 


to International Public Health—Tikki Pang 
(Pangestu) Rll 
Comments on Plant-Derived Vaccines: A New Ap- 
proach to International Public Health—A./. Rob- 
ertson R12 
Summary of Invited White Paper and Responses 
to Plant-Derived Vaccines: A New Approach to 
International Public Health—Pamela Tom and 
DarylLund R13 
pleurocidin 
Evaluation of Antimicrobial Spectrum and Cyto- 
toxic Activity of Pleurocidin for Food Applica- 
tions M66 
PME 
Effects of High-Pressure Pretreatment and Calci- 
um Soaking on the Texture Degradation Kinet- 
ics of Carrots during Thermal Processing E205 
pollution 
Electrodialysis Desalination and Reverse Osmo- 
sis Concentration of an Industrial Mussel Cook- 
ing Juice: Process Impact on Pollution Reduction 
and on Aroma Quality C435 
pollution, nonpoint source 
IUFoST Symposium 2 Part 2: Food Production for 
a Growing World Population: The Impact of Food 
Production on Soils and Groundwater Resourc- 
es R181 
polyacetylenes 
Effects of Genotype, Root Size, Storage, and Pro- 
cessing on Bioactive Compounds in Organically 
Grown Carrots (Daucus carota L.) S388 
polyethylenimine 
Effects of Surface Characteristics and Xanthan 
Polymers on the Immobilization of Xanthomo- 
nas campestris to Fibrous Matrices E441 
polygalacturonase 
Characterization of Cell Wall Enzyme Activities, 
Pectin Composition, and Technological Criteria 
of Strawberry Cultivars (Fragaria x ananassa 
Duch) C221 
polyols 
Effect of Sweet Humectants on Stability and Anti- 
microbial Action of Sorbates M39 
polyphenolics 
Anthocyanin and Polyphenolic Composition of 
Fresh and Processed Cherries C73 
Effects of Thermal Treatment on Radical-scav- 
enging Activity of Single and Mixed Polyphe- 
nolicCompounds C7 
Extraction of Anthocyanins and Polyphenolics 
from Blueberry-processing Waste C564 
Polyphenolic Composition of Marion and Ever- 
green Blackberries C233 
Polyphenols, Anthocyanins, Ascorbic Acid, and 
Radical Scavenging Activity of Rubus, Ribes, and 
Aronia C164 
polyphenoloxidase 
Purification of Polyphenoloxidase from the Pur- 
ple-fleshed Potato (Solanum tuberosum Jasim) 
and its Secondary Structure C648 
polyphosphates 
Cooking Enhances the Antioxidant Properties of 
Polyphosphates C16 
pork 
Characterization of Ice Crystals in Pork Muscle 
Formed by Pressure-shift Freezing as Compared 
with Classical Freezing Methods E190 
Comparative Study of Thermal Inactivation of Es- 
cherichia coli 0157:H7, Salmonella, and Listeria 
monocytogenes in Ground Pork M97 
Enhancement Effects on Quality Characteristics 
of Pork Derived from Pigs of Various Commer- 
cial Genetic Backgrounds S5 
Final Cooked Temperature Effects of Ground Pork 
on its Ability to React with Nitrite C506 
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pork collagen 
Utilization of Pork Collagen Protein in Emulsi- 
fied and Whole Muscle Meat Products C388 
pork loin 
Prevention of Pinking, Off-odor, and Lipid Oxida- 
tion in Irradiated Pork Loin Using Double Pack- 
aging C214 
pork patty 
Microwave Cooking Properties of Ground Pork 
Patties as Affected by Various Fat Levels C708 
post mortem 
Stress Relaxation Test for Monitoring Post Mor- 
tem Textural Changes of Ice-stored Cod (Gadus 
morhua L.) E178 
post-cook pasteurization 
Process Lethality Prediction for Escherichia coli 
O157:H7 in Raw Franks During Cooking and 
Fully Cooked Franks during Post-cook Pasteur- 
ization M112 
potassium benzoate 
Effects of Electron Beam Irradiation and Antimi- 
crobials on the Volatiles, Color, and Texture of 
Ready-to-eat Turkey Breast Roll C382 
potato 
Increased Mass Transfer during Osmotic Dehy- 
dration of y-Irradiated Potatoes E259 
potato 
Reduction of Acrylamide Formation in Potato 
Chips by Low-temperature Vacuum 
Frying E405 
potato chips 
Classification of Potato Chips Using Pattern Rec- 
ognition E264 
potato chip, restructured 
Studying Oil Absorption in Restructured Potato 
Chips E115 
potato flake 
Studying Oil Absorption in Restructured Potato 
Chips E115 
potato, mashed 
Dielectric Properties of Mashed Potatoes Rele- 
vant to Microwave and Radio-frequency Pas- 
teurization and Sterilization Processes E30 
potato, purple-fleshed 
Purification of Polyphenoloxidase from the Pur- 
ple-fleshed Potato (Solanum tuberosum Jasim) 
and its Secondary Structure C648 
poultry meat 
Prediction of Poultry Meat Tenderness Using Ra- 
zor Blade Shear, Allo-Kramer Shear, and Sar- 
comere Length S11 
PPO 
Electron-beam Irradiation Preserves the Quality 
of White Button Mushroom (Agaricus bisporus) 
Slices $25 
prebiotics 
Survival and Activity of Probiotic Lactobacilli in 
Skim Milk Containing Prebiotics M57 
prediction 
Prediction of the Sensory Quality of Canned Beer 
as Determined by Oxygen Concentration, Phys- 
ical Chemistry Contents, and Storage Condi- 
tions S285 
preference mapping 
Application of Multivariate Adaptive Regression 
Splines (MARS) to the Preference Mapping of 
Cheese Sticks $131 
Preference Mapping of Commercial Chocolate 
Milks S406 
preservation 
Influence of High-pressure Treatment at 25 °C 
and 80 °C on Folates in Orange Juice and Model 
Media S117 
Preservation of Scallop Adductor Muscle in Oxy- 
genated Artificial Seawater C262 


press aids 
Utilization of Dried Apple Pomace as a Press Aid 
to Improve the Quality of Strawberry, Raspberry, 
and Blueberry Juices $181 
pressure 
Characterization of Ice Crystals in Pork Muscle 
Formed by Pressure-shift Freezing as Compared 
with Classical Freezing Methods E190 
Comparison of Gelation Mechanism of Surimi 
between Heat and Pressure Treatment by Using 
Rheological and NMR Relaxation Measure- 
ments E497 
principal component analysis 
Characterization of Pasteurized Fluid Milk Shelf- 
life Attributes M207 
Effect of Volatiles and their Concentration on 
Perception of Tomato Descriptors $310 
principal component analysis 
Developing a Lexicon for Descriptive Analysis of 
Soymilks S259 
principal component regression 
Prediction of the Sensory Quality of Canned Beer 
as Determined by Oxygen Concentration, Phys- 
ical Chemistry Contents, and Storage Condi- 
tions $285 
probiotics 
Optimization of Medium Composition for Culti- 
vating Clostridium butyricum with Response 
Surface Methodology M163 
Sequential Quadratic Programming for Develop- 
ment of a New Probiotic Dairy Tofu with Glu- 
cono-8-Lactone E344 
IUFoST: Symposiurn 7: Future Aspects of Probiot- 
ics in Health: Probiotics—Immunomodulatory 
Potential Agzinst Allergic Disease M135 
e@ Human Studies on Probiotics: What is Scientif- 
ically Proven M137 
e From Probiotics to Prebiotics and a Healthy 
Digestive System M141 
process lethality 
Process Lethality Prediction for Escherichia coli 
O157:H7 in Raw Franks During Cooking and 
Fully Cooked Franks during Post-cook Pasteur 
ization M112 
processed meats 
Ohmic Cooking of Processed Meats and its Effects 
on Product Quality E71 
processing 
Effect of Processing and Storage on Antioxidant 
Capacity of Honey C96 
Production of Salmon Oil from Filleting Byprod- 
ucts—Effects of Storage Conditions on Lipid Oxi- 
dation and Content of w-3 Polyunsaturated Fat- 
tyAcids E417 
Salting and Desalting of Fresh and Frozen- 
thawed Cod (Gadus morhua) Fillets: ACompara- 
tive Study Using 23Na NMR, 23Na MRI, Low- 
field 1H NMR, and Physicochemical Analytical 
Methods E107 
The Effect of Electric Field on Important Food- 
processing Enzymes: Comparison of Inactiva- 
tion Kinetics under Conventional and Ohmic 
Heating C696 
processing efficiency 
Metabolic Behavior and Quality Changes of 
Whole and Fresh Processed Melon S148 
processing, minimal 
Effect of Harvest Maturity on the Sensory Char- 
acteristics of Fresh-cut Cantaloupe S250 
processing plant 
Mathematical Frameworks for Modeling Listeria 
Cross-contamination in Food-processing 
Plants 
produce, ready-to-eat 
Detection of Listeria monocytogenes in Fresh Pro- 
duce Using Molecular Beacon—Real-time PCR 
Technology M240 
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Annual Subject Index (continued) . . . 


pro-oxidant 

Relationships among Headspace Oxygen, Perox- 
ide Value, and Conjugated Diene Content of 
Soybean Oil Oxidation C83 

protein 

Centrifugation and Foam Fractionation Effect on 
Mucilage Recovery from Dioscorea (Yam) 
Tuber E509 

Damage Inhibition During Frozen Storage of 
Horse Mackerel (Trachurus trachurus) Fillets by 
a Previous Plant Extract Treatment C136 

Functional Properties of Protein Isolate from 
Cowpea (Vigna unguiculata L. Walp.) C119 

Preparation and Characterization of Protein Iso- 
late from Cowpea (Vigna unguiculata L. 
Walp.) C114 

Study of Acetylated Food Proteins by Raman 
Spectroscopy C206 

Water Plasticization and Crystallization of Lac- 
tose in Spray-dried Lactose/Protein Mixtures— 

E23 


Water Sorption and Plasticization Behavior of 
Spray-dried Lactose/Protein Mixtures E384 
protein content 
Effects of Protein Size Distribution and Dough 
Rheology on Hearth Bread Characteristics 
Baked at Different Processes and Scales C524 
protein extract 
Effect of Selenium on Increasing the Antioxidant 
Activity of Protein Extracts from a Selenium-en- 
riched Mushroom Species of the Ganoderma Ge- 
nus C184 
protein gels 
Physicochemical Changes in Alaska Pollock Suri- 
mi and Surimi Gel as Affected by Electron 
Beam C53 
Sensory Texture and Mechanical Properties of 
Stranded and Particulate Whey Protein Emul- 
sion Gels $333 
protein, ice-structuring 
Fish Allergy: Fish and Products Thereof R175 
protein microstructure 
Malonaldehyde-induced Microstructural Modifi- 
cations in Myofibrillar Proteins of Sea Salmon 
(Pseudopercis semifasciata) C519 
protein quality 
Effects of Protein Size Distribution and Dough 
Rheology on Hearth Bread Characteristics 
Baked at Different Processes and Scales (C524 
proteins, sarcoplasmic 
Fractionation and Properties of Sarcoplasmic 
Proteins from Oil Sardine (Sardinella longiceps): 
Influence on the Thermal Gelation Behavior of 
Washed Meat E79 
proteolysis 
Impact of Autolytic and Proteolytic Lactobacilli 
and Nisin-Producing Culture on Proteolysis and 
Sensory Characteristics in Cheddar 
Cheese C24 
Viscoelastic Behavior of Refrigerated and Frozen 
Low-moisture MozzarellaCheese £123 
proteolysis, selective 
Selective Proteolysis of the Glycinin and b-Cong- 
lycinin Fractions in a Soy Protein Isolate by 
Pepsin and Papain with Controlled pH and Tem- 
perature C363 
prototype 
Metric Evaluation of Technologies for Long Dura- 
tion Space Missions: Application to Bread Mak- 
ers R139 
proximate analysis 
Particle-size Distribution of Cowpea Flours Af- 
fects Quality of Akara (Fried Cowpea 
Paste) S243 
Pseudomonas fluorescens 
Use of Bean Sprout Enterobacteriaceae Isolates 


as Biological Control Agents of Pseudomonas 
fluorescens M17 
Pseudopercis semifasciata 
Malonaldehyde-induced Microstructural Modifi- 
cations in Myofibrillar Proteins of Sea Salmon 
(Pseudopercis semifasciata) C519 
pulsed electric field 
Effects of Pulsed Electric Fields on the Activity of 
Enzymes in Aqueous Solution C241 
Inactivation of E. coli 8739 in Enriched Soymilk 
Using Pulsed Electric Fields M169 
Pulsed Electric Field Processing of Beer: Microbi- 
al, Sensory, and Quality Analyses M228 
pulsed flame photometric detection 
Changes in Volatile Sulfur Compounds in Straw- 
berry Puree during Heating C268 
purification 
Purification of Polyphenoloxidase from the Pur- 
ple-fleshed Potato (Solanum tuberosum Jasim) 
and its Secondary Structure C648 
Whey Protein Isolate and a-Lactalbumin Recov- 
ery from Lactic Acid Whey Using Cation-Ex- 
change Chromatography E66 
quality 
Effects of Electron Beam Irradiation and Antimi- 
crobials on the Volatiles, Color, and Texture of 
Ready-to-eat Turkey Breast Roll C382 
Electron-beam Irradiation Preserves the Quality 
of White Button Mushroom (Agaricus bisporus) 
Slices $25 
Ohmic Cooking of Processed Meats and its Effects 
on Product Quality E71 
Quality Characteristics of Ostrich Liver 
Paté S85 
Stress Relaxation Test for Monitoring Post Mor- 
tem Textural Changes of Ice-stored Cod (Gadus 
morhuaL.) E178 
quantitative descriptive analysis 
Characterization of Pasteurized Fluid Milk Shelf- 
life Attributes M207 
quenching 
Kinetics for Singlet Oxygen Formation by Ribo- 
flavin Photosensitization and the Reaction be- 
tween Riboflavin and Singlet Oxygen (C726 
Effects of Riboflavin Photosensitized Oxidation 
on the Volatile Compounds of Soymilk C733 
Queso Fresco 
The Use of High-pressure Processing in the Pro- 
duction of Queso Fresco Cheese E153 
Method Development for Assessing the Complete 
Process of Crumbling Cheese Using Hand Eval- 
uation $127 
radical scavenging 
Effects of Thermal Treatment on Radical-scav- 
enging Activity of Single and Mixed Polyphe- 
nolicCompounds C7 
Polyphenols, Anthocyanins, Ascorbic Acid, and 
Radical Scavenging Activity of Rubus, Ribes, and 
Aronia C164 
radio frequency 
Dielectric Properties of Mashed Potatoes Rele- 
vant to Microwave and Radio-frequency Pas- 
teurization and Sterilization Processes E30 
Inactivation of Escherichia coli in Apple Juice by 
Radio Frequency Electric Fields E134 
Microbial Safety in Radio-frequency Processing 
of Packaged Foods M201 
Raman spectroscopy 
Study of Acetylated Food Proteins by Raman 
Spectroscopy C206 
rancidity 
Cooking Enhances the Antioxidant Properties of 
Polyphosphates C16 
Rapid Visco Analyzer 
Effects of Na2CO3 and NaOH on Pasting Proper- 
ties of Selected Native Cereal Starches C249 
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reaction rate constant 
Kinetics for Singlet Oxygen Formation by Ribo- 
flavin Photosensitization and the Reaction be- 
tween Riboflavin and Singlet Oxygen (C726 
reactive oxygen species 
Apple Phenolics Protect in Vitro Oxidative Stress- 
induced Neuronal Cell Death $357 
red beet 
Impact of Thermal Treatment on Color and Pig- 
ment Pattern of Red Beet (Beta vulgaris L.) 
Preparations C491 
red orange extract 
Inhibition of LDL Oxidation by Red Orange (Cit- 
rus sinensis) Extract and its Active Compo- 
nents C480 
red pepper powder 
Effect of Gamma-irradiation on Color, Pungency, 
and Volatiles of Korean Red Pepper 
Powder C585 
reference dose 
Methylmercury Concentrations Found in Wild 
and Farm-raised Paddlefish C122 
refiner discharge 
Characterization of Acid-soluble Collagen from 
Pacific Whiting Surimi Processing 
Byproducts C637 
regression models 
Modeling Rheological Characteristics and Calci- 
um Content of Mozzarella Cheese E97 
rehydration 
Potential Application of Hot Rehydration Alone 
or in Combination with Hydrogen Peroxide to 
Control Pectin Methylesterase Activity and Mi- 
crobial Load in Cold-stored Intermediate-mois- 
ture Sun-dried Figs C170 
reservoir ranching 
Methylmercury Concentrations Found in Wild 
and Farm-raised Paddlefish C122 
respiration rate 
Metabolic Behavior and Quality Changes of 
Whole and Fresh Processed Melon S148 
response surface methodology 
Impact of Physical and Chemical Pretreatments 
on Texture of Octopus (Eledone moschata) S264 
Improving the Nutritive Value of Homogenized 
Infant Foods Using Response Surface Methodol- 
ogy S38 
Optimization of Extraction Conditions for Pollock 
Skin Gelatin C393 
Optimization of Medium Composition for Culti- 
vating Clostridium butyricum with Response 
Surface Methodology M163 
restaurant 
How Diet and Health Labels Influence Taste and 
Satiation S340 
restructured fish 
Application in Restructured Fish Products of 
Transglutaminase Obtained by Streptoverticil- 
lum ladakanaum in Media Made from Hydroly- 
sates of Sorghum Straw M1 
restructured ham 
Utilization of Pork Collagen Protein in Emulsi- 
fied and Whole Muscle Meat Products C388 
restructured potato chip 
Studying Oil Absorption in Restructured Potato 
Chips E115 
retrogradation 
Effects of Na,CO, and NaOH on Retrogradation 
of Selected Native Cereal Starches Studied by 
Differential Scanning Calorimetry and Nuclear 
Magnetic Resonance—C287 
reverse osmosis 
Electrodialysis Desalination and Reverse Osmo- 
sis Concentration of an Industrial Mussel Cook- 
ing Juice: Process Impact on Pollution Reduction 
and on Aroma Quality (C435 
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Annual Subject Index (continued) . . . 


rheology 
Antioxidative Activity and Gelling Rheological 
Properties of Dried Egg White Glycated with a 
Rare Keto-hexose through the Maillard Reac- 
tion C427 
Effects of Thermal Sensitivity of Fish Proteins 
from Various Species on Rheological Properties 
ofGels E412 
Modeling Rheological Characteristics and Calci- 
um Content of Mozzarella Cheese E97 
Physical Stability of Whey Protein-stabilized Oil- 
in-water Emulsions at pH 3: Potential w-3 Fatty 
Acid Delivery Systems (Part A) C351 
Sensory Texture and Mechanical Properties of 
Stranded and Particulate Whey Protein Emul- 
sion Gels $333 
Texture Analysis of Taro (Colocasia esculenta L. 
Schott) Cormels during Storage and 
Cooking E315 
rheometry 
Improvement of Rheological and Baking Proper- 
ties of Cake Batters with Emulsifier Gels S16 
riboflavin 
Kinetics for Singlet Oxygen Formation by Ribo- 
flavin Photosensitization and the Reaction be- 
tween Riboflavin and Singlet Oxygen (C726 
Effects of Riboflavin Photosensitized Oxidation 
on the Volatile Compounds of Soymilk C733 
rice, broken 
Volatile Component Analysis of Commercially 
Milled Head and Broken Rice C632 
rice, head 
Volatile Component Analysis of Commercially 
Milled Head and Broken Rice C632 
rice hulls 
Utilization of Dried Apple Pomace as a Press Aid 
to Improve the Quality of Strawberry, Raspberry, 
and Blueberry Juices S181 
rice, jasmine 
Physicochemical Characterization and Consumer 
Acceptance by Asian Consumers of Aromatic 
Jasmine Rice S30 
rigor mortis 
Soft Flesh Problem in Freshwater Rainbow Trout 
Investigated by Magnetic Resonance Imaging 
and Histology C320 
Stress Relaxation Test for Monitoring Post Mor- 
tem Textural Changes of Ice-stored Cod (Gadus 
morhuaL.) E178 
Video Analysis to Monitor Rigor Mortis in Cul- 
tured Gulf of Mexico Sturgeon (Ancipenser ox- 
yrynchus desotoi) E392 
R-index 
Utilizing the R-Index Measure for Threshold 
Testing in Model Soy Isoflavone Solutions $1 
ripening 
Influence of the Coagulant Level on Early Pro- 
teolysis in Ovine Cheese-like Systems Made 
with Sterilized Milk and Cynara 
cardunculus C579 
risk 
Consumer Attitudes Toward GMOs: The Ohio Ex- 
perience R69 
risk assessment 
Mathematical Frameworks for Modeling Listeria 
Cross-contamination in Food-processing 
Plants R155 
roast 
Chemical Composition and Oxidative Stability of 
Safflower Oil Prepared with Expeller from Saf- 
flower Seeds Roasted at Different Tempera- 
tures C33 
roasting conditions 
Effect of Seed Roasting Conditions on the Antiox- 
idant Activity of Defatted Sesame Meal Ex- 
tracts C377 


rod 
Denaturation of Tilapia Myosin Fragments by 
High Hydrostatic Pressure C604 
RP-HPLC 
Physicochemical and Volatile Characterization of 
Structured Lipids from Olive Oil Produced in a 
Stirred-tank Batch Reactor C89 
RSM 
Influence of Hydrolysis Degree on the Functional 
Properties of Salmon Byproducts Hydroly- 
sates C615 
rural 
Consumer Attitudes Toward GMOs: The Ohio Ex- 
perience R69 
rutin 
Effects of Thermal Treatment on Radical-scav- 
enging Activity of Single and Mixed Polyphe- 
nolicCompounds C7 
Saccharomyces cerevisiae 
Effect of Aroma Compounds on the Microbial Sta- 
bilization of Orange-based Soft Drinks $20 
Expression of 2 Lipomyces kononenkoae a-Amy- 
lase Genes in Selected Whisky Yeast 
Strains M175 
Characterization of the Yeast Population Involved 
in the Production of a Typical Italian 
Bread M182 
safety 
Nutritional and Safety Assessments of Foods and 
Feeds Nutritionally Improved through Biotech- 
nology: An Executive Summary—A Task Force 
Report by the International Life Sciences Insti- 
tute, Washington, 
D.C. R62 
safflower oil 
Chemical Composition and Oxidative Stability of 
Safflower Oil Prepared with Expeller from Saf- 
flower Seeds Roasted at Different Tempera- 
tures C33 
salmon 
Mercury and Fatty Acids in Canned Tuna, Salm- 
on, and Mackerel C681 
salmon, Atlantic 
Effects of Salt-curing Procedure and Smoking 
Temperature on Astaxanthin Stability in 
Smoked Salmon E198 
Production of Salmon Oil from Filleting Byprod- 
ucts—Effects of Storage Conditions on Lipid Oxi- 
dation and Content of w-3 Polyunsaturated Fat- 
tyAcids E417 
Salmonella 
Comparative Study of Thermal Inactivation of Es- 
cherichia coli 0157:H7, Salmonella, and Listeria 
monocytogenes in Ground Pork M97 
Use of Bacteriophages to Control Salmonella in 
Experimentally Contaminated Sprout 
Seeds M127 
salted noodle processing and cooking 
Comparison Study of Laboratory and Pilot Plant 
Methods for Asian Salted Noodle 
Processing E159 
saltfish 
Salting and Desalting of Fresh and Frozen- 
thawed Cod (Gadus morhua) Fillets: A Compara- 
tive Study Using 23Na NMR, 23Na MRI, Low- 
field 1H NMR, and Physicochemical Analytical 
Methods E107 
saponins 
An Analytical Method for Soy Saponins by HPLC/ 
ELSD C456 
Effect of Extraction pH and Temperature on 
Isoflavone and Saponin Partitioning and Profile 
During Soy Protein Isolate Production C623 
sardine 
Effect of Storage Time on Raw Sardine (Sardina 
pilchardus) Flavor and Aroma Quality S198 
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Saskatoon berries 
Dehydration Techniques Affect Phytochemical 
Contents and Free Radical Scavenging Activi- 
ties of Saskatoon berries (Amelanchier alnifolia 
Nutt.) $122 
satiation 
How Diet and Health Labels Influence Taste and 
Satiation S340 
sauerkraut 
Malolactic Activity of Lactic Acid Bacteria during 
Sauerkraut Fermentation M222 
scallop adductor muscle 
Preservation of Scallop Adductor Muscle in Oxy- 
genated Artificial Seawater C262 
schools 
Sensory Evaluation of Irradiated Ground Beef 
Patties for the National School Lunch 
Program S384 
Sclerotium rolfsii 
Antifungal Activity of Bacillus thuringiensis 
Chitinase and Its Potential for the Biocontrol of 
Phytopathogenic Fungi in Soybean 
Seeds M131 
SDS-PAGE 
Physicochemical Changes in Alaska Pollock Suri- 
mi and Surimi Gel as Affected by Electron 
Beam C53 
Purification of Polyphenoloxidase from the Pur- 
ple-fleshed Potato (Solanum tuberosum Jasim) 
and its Secondary Structure C648 
seafood 
Kinetic Parameter Estimation of Time-tempera- 
ture Integrators Intended for Use with Packaged 
Fresh Seafood M90 
security 
Development of a Prototype High-energy, Nutri- 
ent-dense Food Product for Emergency 
Relief S361 
IUFoST Globalization and Food Security—P Pin- 
strup-Andersen Rl 
IUFOST Plenary Discussion Session 1—Chair/ 
Panelist: David R. Lineback, Joint Institute for 
Food Safety and Applied Nutrition (JIFSAN), 
University of Maryland, College Park, Mary- 
land, U.S.A. R2 
Plenary Discussion Session 1—Panelist: Friedrich 
Meuser, Department of Food Technology, Tech- 
nical University of Berlin, Berlin, 
Germany R3 
Plenary Discussion Session 1—Panelist: Cherl- 
Ho Lee, Graduate School of Biotechnology, Ko- 
rea University, Seoul, Korea R5 
Summary & Discussion Session R6 
Sensory and Nutritional Quality of Nonfat Dry 
Milk in Long-term Residential Storage S326 
Roundtable 7: Agroterrorism—Agroterrorism: Is- 
sues of Reality R47 
Terrorism and the Nation's Food Supply Perspec- 
tives of the Food Industry: Where We Are, What 
We Have, and What We Need R48 
Agrosecurity: The Role of the Agricultural Experi- 
ment Stations R50 
Water: The World's Most Precious Resource R55 
Plenary Discussion Session—Panelist: Joon-Shick 
Rhee, Korea Advanced Institute of Science and 
Technology, Daejeon, Korea R60 
Symposium | Part 3: The Food Chain: Contribu- 
tion of Indigenous Knowledge and Practices in 
Food Technology to the Attainment of Food Se- 
curity in Africa R87 
seeds 
Extraction of Anthocyanins and Polyphenolics 
from Blueberry-processing Waste C564 
Polyphenolic Composition of Marion and Ever- 
green Blackberries C233 
seed germination 
Efficacy of High Hydrostatic Pressure Treatment 
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Annual Subject Index (continued)... . 


in Reducing Escherichia coli 0157 and Listeria 
monocytogenes in Alfalfa Seeds M117 
Se-enriched Ganoderma lucidum 
Effect of Selenium on Increasing the Antioxidant 
Activity of Protein Extracts from a Selenium-en- 
riched Mushroom Species of the Ganoderma Ge- 
nus C184 
selenium 
Effect of Selenium on Increasing the Antioxidant 
Activity of Protein Extracts from a Selenium-en- 
riched Mushroom Species of the Ganoderma Ge- 
nus C184 
sensorial quality 
Influence of Washing and Packaging on the Sen- 
sory and Microbiological Quality of Fresh 
Peeled White Asparagus M6 
Quality of Shredded, Packaged Carrots as Affect- 
ed by Different Washing Treatments S161 
sensory 
Development of a Prototype High-energy, Nutri- 
ent-dense Food Product for Emergency 
Relief S361 
Effect of Harvest Maturity on the Sensory Char- 
acteristics of Fresh-cut Cantaloupe $250 
Effect of Volatiles and their Concentration on 
Perception of Tomato Descriptors $310 
Influence of Commercial Diets on Quality As- 
pects of Cultured Gulf of Mexico Surgeon (Anci- 
penser oxyrinchus desotoi) S278 
Macroscopic and Sensory Evaluation of Bread 
Supplemented with Sweet-potato Flour S167 
Optimizing Beef Chuck Flavor and Texture 
Through Cookery Methods $174 
Prediction of Poultry Meat Tenderness Using Ra- 
zor Blade Shear, Allo-Kramer Shear, and Sar- 
comere Length Sil 
Quality Characteristics of Chinese-style Meatball 
Containing Bacterial Cellulose (Nata) $107 
Sensory Preference and Discrimination of Wild- 
caught and Cultured Yellow Perch (Perca flave- 
scens) $144 
sensory analysis 
Damage Inhibition During Frozen Storage of 
Horse Mackerel (Trachurus trachurus) Fillets by 
a Previous Plant Extract Treatment C136 
Effect of Electron Beam Irradiation on the Bacte- 
rial Load and Sensorial Quality of Sliced Canta- 
-loupe M267 
Sensory Texture and Mechanical Properties of 
Stranded and Particulate Whey Protein Emul- 
sion Gels $333 
Preference Mapping of Commercial Chocolate 
Milks S406 
sensory attributes 
Assessment of Relationships between Sensory 
and Instrumental Quality of Controlled-atmo- 
sphere-stored ‘Fuji’ Apples by Multivariate 
Analysis S368 
Sensory, Histological, and Bacteriological 
Changes in Flat Oysters, Ostrea edulis L., during 
Different Storage Conditions S205 
sensory evaluation 
Developing a Lexicon for Descriptive Analysis of 
Soymilks $259 
Particle-size Distribution of Cowpea Flours Af- 
fects Quality of Akara (Fried Cowpea 
Paste) S243 
Relating Descriptive Sensory Analysis to Gas 
Chromatography/Olfactometry Ratings of Fresh 
Strawberries Using Partial Least Squares Re- 
gression S273 
Sensory Evaluation of Irradiated Ground Beef 
Patties for the National School Lunch 
Program S384 
sensory characteristics 
Enhancement Effects on Quality Characteristics 


of Pork Derived from Pigs of Various Commer- 
cial Genetic Backgrounds $5 
Developing a Descriptive Analysis Procedure for 
Evaluating the Sensory Characteristics of Soy 
Sauce S319 
sensory evaluation 
Effect of Volatiles and their Concentration on 
Perception of Tomato Descriptors $310 
Improvement of Fish-sauce Odor by Treatment 
with Bacteria Isolated from the Fish-sauce Mush 
(Moromi) Made from Frigate Mackerel M45 
Sensory Acceptability of Foods Containing Aus- 
tralian Sweet Lupin (Lupinus angustifolius) 
Flour S92 
sensory factors 
Sensory Factors Contributing to the Identifica- 
tion of the Animal Species of Meat $218 
sensory profiling 
Sensory Profiling of Chardonel Wine by Descrip- 
tive Analysis S211 
sensory quality 
Prediction of the Sensory Quality of Canned Beer 
as Determined by Oxygen Concentration, Phys- 
ical Chemistry Contents, and Storage Condi- 
tions S285 
Sensory Evaluation of Canned Peach Halves 
Acidified with Clarified Lemon Juice S74 
sequential injection analysis 
Spectrophotometric Determination of Nitrite and 
Nitrate in Cured Meat by Sequential Injection 
Analysis C690 
sequential quadratic programming 
Sequential Quadratic Programming for Develop- 
ment of a New Probiotic Dairy Tofu with Glu- 
cono-5-Lactone E344 
sesame meal extract, defatted 
Effect of Seed Roasting Conditions on the Antiox- 
idant Activity of Defatted Sesame Meal Ex- 
tracts (C377 
setting 
Gel Properties of Surimi from Bighead Carp 
(Aristichthys nobilis): Influence of Setting and 
Soy Protein Isolate E374 
Effects of Thermal Sensitivity of Fish Proteins 
from Various Species on Rheological Properties 
ofGels E412 
Effects of Thermal Sensitivity of Fish Proteins 
from Various Species on Rheological Properties 
ofGels E428 
shear stress 
Physicochemical Changes in Alaska Pollock Suri- 
mi and Surimi Gel as Affected by Electron 
Beam C53 
shelf life 
Characterization of Pasteurized Fluid Milk Shelf- 
life Attributes M207 
Consumer Acceptability Compared with Sensory 
and Instrumental Measures of White Pan Bread: 
Sensory Shelf-life Estimation by Survival Anal- 
ysis S401 
Damage Inhibition During Frozen Storage of 
Horse Mackerel (Trachurus trachurus) Fillets by 
a Previous Plant Extract Treatment C136 
Effect of Delayed Icing on the Microbiological 
Quality of Tropical Fish: Barracudas (Sphyraena 
barracuda) M197 
Electron-beam Irradiation Preserves the Quality 
of White Button Mushroom (Agaricus bisporus) 
Slices S25 
Sensory and Nutritional Quality of Nonfat Dry 
Milk in Long-term Residential Storage S326 
Stability and Shelf Life of Bioactive Compounds 
during Food Processing and Storage: Soy Isofla- 
vones R160 
Storage Effects on Lipase Activity in Fresh-cut 
Cantaloupe Melon C126 


shelf stable 
Model of the Inactivation of Bacterial Spores by 
Moist Heat and High Pressure E367 
shrimp 
Effectiveness of Onboard Application of 4-Hexyl- 
resorcinol in Inhibiting Melanosis in Shrimp 
(Parapenaeus longirostris) C643 
sigma factor 
Wine is Bactericidal to Foodborne 
Pathogens M251 
signal detection tasks 
Utilizing the R-Index Measure for Threshold 
Testing in Model Soy Isoflavone Solutions S1 
silver ions 
Effect of Ag-containing Nano-composite Active 
Packaging System on Survival of Alicyclobacil- 
lus acidoterrestris E379 
simulation 
Mathematical Frameworks for Modeling Listeria 
Cross-contamination in Food-processing 
Plants R155 
Numerical Simulation and Experimental Investi- 
gation of Conjugate Heat Transfer between a 
Turbulent Hot Air Jet Impinging on a Cookie- 
shaped Object E59 
Temperature Profiles within a Double-pipe Heat 
Exchanger with Countercurrent Turbulent Flow 
of Newtonian Fluids: Derivation, Validation, and 
Application to Food Processing £433 
singlet oxygen 
Effects of Riboflavin Photosensitized Oxidation 
on the Volatile Compounds of Soymilk C733 
Kinetics for Singlet Oxygen Formation by Ribo- 
flavin Photosensitization and the Reaction be- 
tween Riboflavin and Singlet Oxygen C726 
skins 
Extraction of Anthocyanins and Polyphenolics 
from Blueberry-processing Waste C564 
small-scale laboratory method 
Comparison Study of Laboratory and Pilot Plant 
Methods for Asian Salted Noodle 
Processing E159 
soaking 
Use of Bacteriophages to Control Salmonella in 
Experimentally Contaminated Sprout 
Seeds M127 
sodium citrate 
Cooking Enhances the Antioxidant Properties of 
Polyphosphates C16 
sodium diacetate 
Effects of Electron Beam Irradiation and Antimi- 
crobials on the Volatiles, Color, and Texture of 
Ready-to-eat Turkey Breast Roll C382 
sodium lactate 
Effects of Electron Beam Irradiation and Antimi- 
crobials on the Volatiles, Color, and Texture of 
Ready-to-eat Turkey Breast Roll C382 
sodium MRI 
Salting and Desalting of Fresh and Frozen- 
thawed Cod (Gadus morhua) Fillets: ACompara- 
tive Study Using 23Na NMR, 23Na MRI, Low- 
field 1H NMR, and Physicochemical Analytical 
Methods 
sodium NMR 
Salting and Desalting of Fresh and Frozen- 
thawed Cod (Gadus morhua) Fillets: A Compara- 
tive Study Using 23Na NMR, 23Na MRI, Low- 
field 1H NMR, and Physicochemical Analytical 
Methods E107 
soft drinks 
Effect of Aroma Compounds on the Microbial Sta- 
bilization of Orange-based Soft Drinks S20 
soft flesh 
Soft Flesh Problem in Freshwater Rainbow Trout 
Investigated by Magnetic Resonance Imaging 
and Histology C320 
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Annual Subject Index (continued) . . . 


soft texture 
Soft and Ca-retaining Gelatin Prepared by Con- 
jugating with Acidic Saccharides C443 
softening 
Influence of Maturity at Processing on Quality 
Attributes of Fresh-cut Conference Pears $290 
Metabolic Behavior and Quality Changes of 
Whole and Fresh Processed Melon S148 
soil supplements 
Flavonoids and Antioxidant Capacity of Various 
Cabbage Genotypes at Juvenile Stage C685 
solid fat content 
Modification of Physicochemical Characteristics 
of Goat Milk Fat by Feeding Protected High Ole- 
ic Sunflower Oil Supplements C280 
solubility 
Effects of Alkali and Acid Solubilization on Gela- 
tion Characteristics of Rockfish Muscle Pro- 
teins C499 
solubilization 
Gelling Properties of Atlantic Croaker Surimi 
Processed by Acid or Alkaline 
Solubilization C328 
solubilized protein 
Gel Attributes of Beef Heart When Treated by 
Acid Solubilization Isoelectric 
Precipitation (C473 
sorbate 
Antimicrobial Activity and Synergistic Effect of 
Cinnamon with Sodium Benzoate or Potassium 
Sorbate in Controlling Escherichia coli O157:H7 
in Apple Juice M102 
Consumer Sensory Evaluation and Flavor Analy- 
ses of Pasteurized and Irradiated Apple Cider 
with Potassium Sorbate $193 
Effect of Sweet Humectants on Stability and Anti- 
microbial Action of Sorbates M39 
Flavor Characteristics of Irradiated Apple Cider 
during Storage: Effect of Packaging Materials 
and Sorbate Addition C557 
Whey Protein Film Composition Effects on Potas- 
sium Sorbate and Natamycin Diffusion C347 
sorbitol 
Optimization of Incorporation of Low-molecular- 
weight Cryoprotectants into Intact Fish 
Muscle E164 
sorghum 
Application in Restructured Fish Products of 
Transglutaminase Obtained by Streptoverticil- 
lum ladakanaum in Media Made from Hydroly- 
sates of Sorghum Straw M1 
sourdough 
Characterization of the Yeast Population Involved 
in the Production of a Typical Italian 
Bread M182 
soy 
Development of a Prototype High-energy, Nutri- 
ent-dense Food Product for Emergency 
Relief S361 
Developing a Lexicon for Descriptive Analysis of 
Soymilks $259 
Impact of Label Information on Consumer As- 
sessment of Soy-enhanced Tomato Juice $376 
soy flavor 
Utilizing the R-Index Measure for Threshold 
Testing in Model Soy Isoflavone Solutions S1 
soy infant formula 
Immunoassays for Bowman-Birk and Kunitz 
Soybean Trypsin Inhibitors in Infant 
Formula Cll 
soy isoflavones 
Critical Issues in R&D of Soy Isoflavone-en- 
riched Foods and Dietary Supplements R77 
Stability and Shelf Life of Bioactive Compounds 
during Food Processing and Storage: Soy Isofla- 
vones R160 


Utilizing the R-Index Measure for Threshold 
Testing in Model Soy Isoflavone Solutions S1 
soy phytochemicals 
Effect of Extraction pH and Temperature on 
Isoflavone and Saponin Partitioning and Profile 
During Soy Protein Isolate Production C623 
soy protein 
A New Method for Characterizing Fiber Forma- 
tion in Meat Analogs during High-moisture Ex- 
trusion 
Physicochemical Properties of 7S and 11S Protein 
Mixtures Coagulated by Glucono-8- 
lactone E139 
Residual Sulfur Metabolites in Isolated Soy Pro- 
teins: Sulfite to Cysteine C200 
soy protein isolate 
Effect of Extraction pH and Temperature on 
Isoflavone and Saponin Partitioning and Profile 
During Soy Protein Isolate Production C623 
Gel Properties of Surimi from Bighead Carp 
(Aristichthys nobilis): Influence of Setting and 
Soy Protein Isolate E374 
Selective Proteolysis of the Glycinin and B-Cong- 
lycinin Fractions in a Soy Protein Isolate by 
Pepsin and Papain with Controlled pH and Tem- 
perature C363 
Study of Acetylated Food Proteins by Raman 
Spectroscopy C206 
soy protein film 
Antimicrobial Activity of Citric, Lactic, Malic, or 
Tartaric Acids and Nisin-incorporated Soy Pro- 
tein Film Against Listeria monocytogenes, Es- 
cherichia coli 0157:H7, and Salmonella gami- 
nara M79 
soy sauce 
Developing a Descriptive Analysis Procedure for 
Evaluating the Sensory Characteristics of Soy 
Sauce S319 
Photostability of Sodium Iron Ethylenediamine- 
tetraacetic Acid (NaFeEDTA) in Stored Fish 
Sauce and Soy Sauce S380 
soybean and sesame oil mixture 
Oxidative Stability of Soybean and Sesame Oil 
Mixture during Frying of Flour Dough (C574 
soybean 
An Analytical Method for Soy Saponins by HPLC/ 
ELSD C456 
Antifungal Activity of Bacillus thuringiensis 
Chitinase and Its Potential for the Biocontrol of 
Phytopathogenic Fungi in Soybean 
Seeds M131 
Effect of Grinding Temperature on Hydroperox- 
ide and Off-flavor Contents during Soymilk 
Manufacturing Process $112 
Immunoassays for Bowman-Birk and Kunitz 
Soybean Trypsin Inhibitors in Infant 
Formula Cll 
soybean oil 
Lipase-mediated Acidolysis of Fully Hydrogenat- 
ed Soybean Oil with Conjugated Linoleic 
Acid El 
soymilk 
A Novel Functional Soy-based Food Fermented 
by Lactic Acid Bacteria: Effect of Heat 
Treatment M246 
Effect of Grinding Temperature on Hydroperox- 
ide and Off-flavor Contents during Soymilk 
Manufacturing Process $112 
Effects of Riboflavin Photosensitized Oxidation 
on the Volatile Compounds of Soymilk (C733 
space flight 
Metric Evaluation of Technologies for Long Dura- 
tion Space Missions: Application to Bread Mak- 
ers R139 
speciation 
Sensory Factors Contributing to the Identifica- 
tion of the Animal Species of Meat $218 
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spectrophotometry 
Spectrophotometric Determination of Nitrite and 
Nitrate in Cured Meat by Sequential Injection 
Analysis C690 
spinach 
Retention of Folate, Carotenoids, and Other 
Quality Characteristics in Commercially Pack- 
aged Fresh Spinach (C702 
spiramycin 
Determination of Spiramycin and Josamycin in 
Milk By HPLC and Fiuorescence 
Detection C415 
SPME 
Changes in Volatile Sulfur Compounds in Straw- 
berry Puree during Heating C268 
Effect of Gamma-irradiation on Color, Pungency, 
and Volatiles of Korean Red Pepper 
Powder C585 
spoilage 
Characterization of Pasteurized Fluid Milk Shelf- 
life Attributes M207 
spore 
Model of the Inactivation of Bacterial Spores by 
Moist Heat and High Pressure E367 
spray-drying 
Comparison of Nonenzymatic Browning Kinetics 
in Spray-dried and Freeze-dried Carbohydrate- 
based Food Model Systems E322 
Water Plasticization and Crystallization of Lac- 
tose in Spray-dried Lactose/Protein Mixtures— 
E23 


Water Sorption and Plasticization Behavior of 
Spray-dried Lactose/Protein Mixtures E384 
stability 
Influence of High-pressure Treatment at 25 °C 
and 80 °C on Folates in Orange Juice and Model 
Media S117 
Production of Salmon Oil from Filleting Byprod- 
ucts—Effects of Storage Conditions on Lipid Oxi- 
dation and Content of w-3 Polyunsaturated Fat- 
tyAcids E417 
Stability and Shelf Life of Bioactive Compounds 
during Food Processing and Storage: Soy Isofla- 
vones R160 
stabilization 
Effect of Aroma Compounds on the Microbial Sta- 
bilization of Orange-based Soft Drinks $20 
Staphylococcus 
Improvement of Fish-sauce Odor by Treatment 
with Bacteria Isolated from the Fish-sauce Mush 
(Moromi) Made from Frigate Mackerel M45 
starch 
Effects of Na,CO, and NaOH on Pasting Proper- 
ties of Selected Native Cereal Starches C249 
Effects of Na,CO, and NaOH on Retrogradation 
of Selected Native Cereal Starches Studied by 
Differential Scanning Calorimetry and Nuclear 
Magnetic Resonance—C287 
Finite Element Modeling of Fluid Flow, Heat 
Transfer, and Melting of Biomaterials in a Sin- 
gle-screw Extruder E212 
The Effect of Barley B-Glucan Fiber Fractions on 
Starch Gelatinization and Pasting Characteris- 
tics (C257 
The Influence of (1 +3) (1->4)-B-p-Glucan-rich 
Fractions from Barley on the Physicochemical 
Properties and In Vitro Reducing Sugar Release 
of White Wheat Breads C463 
starch film 
Physical and Mechanical Properties of High-amy- 
lose Rice and Pea Starch Films as Affected by 
Relative Humidity and Plasticizer E449 
sterilization 
Dielectric Properties of Mashed Potatoes Rele- 
vant to Microwave and Radio-frequency Pas- 
teurization and Sterilization Processes E30 
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Model of the Inactivation of Bacterial Spores by 
Moist Heat and High Pressure E367 
Stolephorus indicus 
Biogenic Amines Formation in Fish Sauce Pre- 
pared from Fresh and Temperature-abused In- 
dian Anchovy (Stolephorus indicus) C312 
stomach 
Machine Vision Analysis of Antibrowning Poten- 
cy for Oxalic Acid: A Comparative Investigation 
on Bananaand Apple E281 
Intragastric Oil-in-Water Emulsion Fat Fraction 
Measured Using Inversion Recovery Echo-Pla- 
nar Magnetic Resonance Imaging E290 
storage 
1-MCP Preserves the Firmness of Stored Persim- 
mon ‘Rojo Brillante’ S69 
Composition of Main Carotenoids in Korean Red 
Pepper (Capsicum annuum, L.) and Changes of 
Pigment Stability During the Drying and Stor- 
age Process C39 
Dynamic Head Space Analyses of Orange Juice 
Flavor Compounds and Their Absorption into 
Packaging Materials (C549 
Effect of 1-Methylcyclopropene Treatment and 
Edible Coatings on the Quality of Minimally 
Processed Lettuce C131 
Effects of Carrot Powder in Dough on the Lipid 
Oxidation and Carotene Content of Fried Dough 
during Storage in the Dark C411 
Effect of Processing and Storage on Antioxidant 
Capacity of Honey C96 
Effect of Storage Time on Raw Sardine (Sardina 
pilchardus) Flavor and Aroma Quality $198 
Influence of Modified Atmosphere Packaging and 
Osmotic Dehydration on the Quality Mainte- 
nance of Minimally Processed Guavas_ E172 
Production of Salmon Oil from Filleting Byprod- 
ucts—Effects of Storage Conditions on Lipid Oxi- 
dation and Content of w-3 Polyunsaturated Fat- 
tyAcids E417 
Sensory, Histological, and Bacteriological 
Changes in Flat Oysters, Ostrea edulis L., during 
Different Storage Conditions $205 
storage, chilled 
Effectiveness of Onboard Application of 4-Hexyl- 
resorcinol in Inhibiting Melanosis in Shrimp 
(Parapenaeus longirostris) C643 
storage, frozen 
Application of a Modified Arrhenius Equation for 
the Evaluation of Oxidation Rate of Sunflower 
Oil at Subzero Temperatures E361 
strawberry 
Changes in Volatile Sulfur Compounds in Straw- 
berry Puree during Heating C268 
Characterization of Cell Wall Enzyme Activities, 
Pectin Composition, and Technological Criteria 
of Strawberry Cultivars (Fragaria x ananassa 
Duch) C22 
Detection of Vacuum Infusion of Pectinmethyl- 
esterase in Strawberry by Activity 
Staining C179 
Relating Descriptive Sensory Analysis to Gas 
Chromatography/Olfactometry Ratings of Fresh 
Strawberries Using Partial Least Squares Re- 
gression $273 
stress 
Morphological Changes in Autolytic Wine Yeast 
during Aging in Two Model Systems M233 
Wine is Bactericidal to Foodborne 
Pathogens M251 
stress relaxation 
Comparison of Gelation Mechanism of Surimi 
between Heat and Pressure Treatment by Using 
Rheological and NMR Relaxation Measure- 
ments E497 
Stress Relaxation Test for Monitoring Post Mor- 


tem Textural Changes of Ice-stored Cod (Gadus 
morhua L.) E178 
structured lipids 
Dynamic Rheological and Thermal Properties of 
Soft Wheat Flour Dough Containing Structured 
Lipid E297 
Physicochemical! and Volatile Characterization of 
Structured Lipids from Olive Oil Produced ina 
Stirred-tank Batch Reactor C89 
sturgeon, Gulf of Mexico 
Influence of Commercial Diets on Quality As- 
pects of Cultured Gulf of Mexico Surgeon (Anci- 
penser oxyrinchus desotoi) $278 
Video Analysis to Monitor Rigor Mortis in Cul- 
tured Gulf of Mexico Sturgeon (Ancipenser ox- 
yrynchus desotoi) E392 
sulfite 
Residual Sulfur Metabolites in Isolated Soy Pro- 
teins: Sulfite to Cysteine C200 
sulfur volatiles 
Changes in Volatile Sulfur Compounds in Straw- 
berry Puree during Heating C268 
sunflower oil 
Application of a Modified Arrhenius Equation for 
the Evaluation of Oxidation Rate of Sunflower 
Oil at Subzero Temperatures E361 
Capillary Flow and Rheology Measurements on 
Chocolate Crumb/Sunflower Oil Mixtures E465 
superoxide dismutase 
Characterization of Phaffia rhodozyma 3A 4-8 
Generated by Low-dose y-irradiation M258 
surface characteristics 
Effects of Surface Characteristics and Xanthan 
Polymers on the Immobilization of Xanthomo- 
nas campestris to Fibrous Matrices E441 
surface plasmon resonance 
Rapid Detection of Fish Major Allergen Parval- 
bumin by Surface Plasmon Resonance Biosen- 
sor C652 
surimi 
Characterization of Thermorheological Behavior 
of Alaska Pollock and Pacific Whiting 
Surimi E338 
Comparison of Gelation Mechanism of Surimi 
between Heat and Pressure Treatment by Using 
Rheological and NMR Relaxation Measure- 
ments E497 
Gel Attributes of Beef Heart When Treated by 
Acid Solubilization Isoelectric 
Precipitation C473 
Gelling Properties of Atlantic Croaker Surimi 
Processed by Acid or Alkaline 
Solubilization C328 
Gel Properties of Surimi from Bighead Carp 
(Aristichthys nobilis): Influence of Setting and 
Soy Protein Isolate E374 
Physicochemical Changes in Alaska Pollock Suri- 
mi and Surimi Gel as Affected by Electron 
Beam C53 
Rapid Heating Effects on Gelation of Muscle Pro- 
teins E308 
surimi byproducts 
Characterization of Acid-soluble Collagen from 
Pacific Whiting Surimi Processing 
Byproducts (C637 
survival analysis 
Consumer Acceptability Compared with Sensory 
and Instrumental Measures of White Pan Bread: 
Sensory Shelf-life Estimation by Survival Anal- 
ysis S401 
sustainability 
IUFoST Symposium I Part 1: The Food Chain 
Requirements for Healthy Nutrition: Integrating 
Food Sustainability, Food Variety, and Health— 
ML 
Wahiqvist R16 


Food Security, Overweight, and Agricultural Re- 
search—A View from 2003—E. Kennedy R18 
Ethical and Ethnical Requirements in the Produc- 
tion of Food—L.E. Grivetti R20 
Genetically Modified Food Crops and Their Con- 
tribution 
to Human Nutrition and Food Quality— 
Blanchfield R28 
Symposium I Part 2: The Food Chain—Soils for 
Sustaining Global Food Production R37 
Selection and Use of Postharvest Technologies as 
a Component of the Food Chain R43 
sweet-potato bread 
Macroscopic and Sensory Evaluation of Bread 
Supplemented with Sweet-potato Flour $167 
sweet-potato flour 
Macroscopic and Sensory Evaluation of Bread 
Supplemented with Sweet-potato Flour $167 
swordfish 
Application of DNA Technique for Identifying the 
Species of Different Processed Products of 
Swordfish Meat Cl 
taro 
Texture Analysis of Taro (Colocasia esculenta L. 
Schott) Cormels during Storage and 
Cooking E315 
taste 
How Diet and Health Labels Influence Taste and 
Satiation S340 
Optimization of Cheddar Cheese Taste in Model 
Cheese Systems $229 
taste, bitter 
Measurement of Human Brain Activity Evoked by 
Stimulation of Beer Bitterness Using Magne- 
toencephalography S156 
temperature 
Reduction of Acrylamide Formation in Potato 
Chips by Low-temperature Vacuum 
Frying E405 
Retention of Folate, Carotenoids, and Other 
Quality Characteristics in Commercially Pack- 
aged Fresh Spinach (C702 
temperature uniformity 
Hamburger Composition and Microwave Heating 
Uniformity M187 
temperature profile 
Temperature Profiles within a Double-pipe Heat 
Exchanger with Countercurrent Turbulent Flow 
of Newtonian Fluids: Derivation, Validation, and 
Application to Food Processing £433 
tenderness 
Prediction of Poultry Meat Tenderness Using Ra- 
zor Blade Shear, Allo-Kramer Shear, and Sar- 
comere Length S11 
tensile property 
Physical and Mechanical Properties of High-amy- 
lose Rice and Pea Starch Films as Affected by 
Relative Humidity and Plasticizer E449 
terminal sterilization 
Model of the Inactivation of Bacterial Spores by 
Moist Heat and High Pressure E367 
texture 
Changes in Mushroom Texture and Cell Wall 
Composition Affected by Thermal 
Processing S44 
Electron-beam Irradiation Preserves the Quality 
of White Button Mushroom (Agaricus bisporus) 
Slices $25 
Impact of Physical and Chemical Pretreatments 
on Texture of Octopus (Eledone moschata) S264 
Optimizing Beef Chuck Flavor and Texture 
Through Cookery Methods $174 
Physicochemical Properties of 7S and 11S Protein 
Mixtures Coagulated by Glucono-8- 
lactone E139 
Quality Characteristics of Chinese-style Meatball 
Containing Bacterial Cellulose (Nata) $107 
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Annual Subject Index (continued) .. . 


Sensory Texture and Mechanical Properties of 
Stranded and Particulate Whey Protein Emul- 
sion Gels $333 

Stress Relaxation Test for Monitoring Post Mor- 
tem Textural Changes of Ice-stored Cod (Gadus 
morhua L.) E178 

textural analysis 

Increased Mass Transfer during Osmotic Dehy- 
dration of y-Irradiated Potatoes E259 

Prediction of Poultry Meat Tenderness Using Ra- 
zor Blade Shear, Allo-—Kramer Shear, and Sar- 
comere Length S11 

textural characteristics 

Texture Analysis of Taro (Colocasia esculenta L. 
Schott) Cormels during Storage and 
Cooking E315 

texture degradation 

Effects of High-Pressure Pretreatment and Calci- 
um Soaking on the Texture Degradation Kinet- 
ics of Carrots during Thermal Processing E205 

texture profile 

Comparison of Texture of Yogurt Made from Con- 
ventionally Treated Milk and UHT Milk Forti- 
fied with Low-heat Skim Milk Powder E276 

Gel Attributes of Beef Heart When Treated by 
Acid Solubilization Isoelectric 
Precipitation C473 

thermal history 

Temperature Profiles within a Double-pipe Heat 
Exchanger with Countercurrent Turbulent Flow 
of Newtonian Fluids: Derivation, Validation, and 
Application to Food Processing E433 

thermal sensitivity 

Effects of Thermal Sensitivity of Fish Proteins 
from Various Species on Rheological Properties 
ofGels E412 

thermal degradation 

Impact of Thermal Treatment on Color and Pig- 
ment Pattern of Red Beet (Beta vulgaris L.) 
Preparations C491 

thermal inactivation 

Comparative Study of Thermal Inactivation of Es- 
cherichia coli 0157:H7, Salmonella, and Listeria 
monocytogenes in Ground Pork M97 

thermal processing C58 

Changes in Mushroom Texture and Cell Wall 
Composition Affected by Thermal 
Processing S44 

thermal properties 

Dynamic Rheological and Thermal Properties of 
Soft Wheat Flour Dough Containing Structured 
Lipid E297 

thermal resistance 

Microbial Safety in Radio-frequency Processing 
of Packaged Foods M201 

thermal stability 

Critical Issues in R&D of Soy Isoflavone-en- 
riched Foods and Dietary Supplements R77 

Thermal Stability and Isomerization of Lycopene 
in Tomato Oleoresins from Different Variet- 
ies C536 

thin agar layer (TAL) 

An Improved Method for a Hydrophobic Grid- 
membrane Filter System to Detect Heat-injured 
Foodborne Pathogens in Ground Beef M85 

threshold 

Utilizing the R-Index Measure for Threshold 
Testing in Model Soy Isoflavone Solutions $1 

Thurstonian Ideal Point modeling 

Impact of Label Information on Consumer As- 
sessment of Soy-enhanced Tomato Juice $376 

time temperature indicators 

The Effect of Electric Field on Important Food- 
processing Enzymes: Comparison of Inactiva- 
tion Kinetics under Conventional and Ohmic 
Heating C696 

Kinetic Parameter Estimation of Time-tempera- 


ture Integrators Intended for Use with Packaged 
Fresh Seafood M90 
tocopherols 
Oxidative Stability of Soybean and Sesame Oil 
Mixture during Frying of Flour Dough C57 
tofu, dairy 
Sequential Quadratic Programming for Develop- 
ment of a New Probiotic Dairy Tofu with Glu- 
cono-8-Lactone E344 
tomato 
Effect of Volatiles and their Concentration on 
Perception of Tomato Descriptors $310 
tomato juice 
Impact of Label Information on Consumer As- 
sessment of Soy-enhanced Tomato Juice $376 
total organic carbon 
Kinetics of Solids Leaching During Rehydration 
of Particulate Dry Vegetables E91 
total treatment time 
Effects of Pulsed Electric Fields on the Activity of 
Enzymes in Aqueous Solution C241 
toughness 
Impact of Physical and Chemical Pretreatments 
on Texture of Octopus (Eledone moschata) S264 
trace elements 
Improving the Nutritive Value of Homogenized 
Infant Foods Using Response Surface Methodol- 
ogy S38 
tracers 
Biodosimetry of Escherichia coli UV Inactivation 
in Model Juices with Regard to Dose Distribu- 
tion in Annular UV Reactors E14 
trans isomers 
Examination of Lipid Fraction Quality of Marga- 
rine C63 
transglutaminase 
Application in Restructured Fish Products of 
Transglutaminase Obtained by Streptoverticil- 
lum ladakanaum in Media Made from Hydroly- 
sates of Sorghum Straw M1 
Effect of Ultra-high Temperature Treatment on 
the Enzymatic Cross-linking of Micellar Casein 
and Sodium Caseinate by 
Transglutaminase E398 
Gelling Properties of Atlantic Croaker Surimi 
Processed by Acid or Alkaline 
Solubilization C328 
translucency 
Metabolic Behavior and Quality Changes of 
Whole and Fresh Processed Melon $148 
transmission electron microscopy 
Characterization of Phaffia rhodozyma 3A 4-8 
Generated by Low-dose y-irradiation M258 
treatment chamber 
Inactivation of Escherichia coli in Apple Juice by 
Radio Frequency Electric Fields E134 
tropomyosin 
Fractionation and Characterization of the Macro- 
molecular Meaty Flavor Enhancer from Beef 
Meat Extract C542 
trout 
Optimization of Incorporation of Low-molecular- 
weight Cryoprotectants into Intact Fish 
Muscle E164 
Soft Flesh Problem in Freshwater Rainbow Trout 
Investigated by Magnetic Resonance Imaging 
and Histology C320 
trout, brook 
Cooking Enhances the Antioxidant Properties of 
Polyphosphates C16 
trout, lake 
Antioxidant Properties of Phosphates and Other 
Additives During the Storage of Raw Mackerel 
and Lake Trout C102 
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trypsin 
Emulsifying Peptides from the Tryptic Hydrolysis 
of Casein C154 
Immunoassays for Bowman-Birk and Kunitz 
Soybean Trypsin Inhibitors in Infant 
Formula Cll 
tuna 
Mercury and Fatty Acids in Canned Tuna, Salm- 
on, and Mackerel C681 
turbulent conjugate heat transfer 
A Turbulent Conjugate Heat-transfer Model for 
Freezing of Food Products E224 
turkey 
Effects of Electron Beam Irradiation and Antimi- 
crobials on the Volatiles, Color, and Texture of 
Ready-to-eat Turkey Breast Roll C382 
Rapid Heating Effects on Gelation of Muscle Pro- 
teins E308 
UHT 
Comparison of Texture of Yogurt Made from Con- 
ventionally Treated Milk and UHT Milk Forti- 
fied with Low-heat Skim Milk Powder E276 
Effect of Ultra-high Temperature Treatment on 
the Enzymatic Cross-linking of Micellar Casein 
and Sodium Caseinate by 
Transglutaminase E398 
urban 
Consumer Attitudes Toward GMOs: The Ohio Ex- 
perience R69 
UV-dose distribution 
Biodosimetry of Escherichia coli UV Inactivation 
in Model Juices with Regard to Dose Distribu- 
tion in Annular UV Reactors E14 
vacuum 
Optimization of Incorporation of Low-molecular- 
weight Cryoprotectants into Intact Fish 
Muscle E164 
Reduction of Acrylamide Formation in Potato 
Chips by Low-temperature Vacuum 
Frying E405 
vacuum impregnation 
Osmotic Dehydration and Vacuum Impregnation 
on Physicochemical Properties of Chilean Papa- 
ya (Carica candamarcensis) E102 
vacuum infusion 
Detection of Vacuum Infusion of Pectinmethyl- 
esterase in Strawberry by Activity 
Staining C179 
vacuum microwave drying 
Dehydration Techniques Affect Phytochemical 
Contents and Free Radical Scavenging Activi- 
ties of Saskatoon berries (Amelanchier alnifolia 
Nutt.) $122 
vegetables, organic 
Shelf Life of Leafy Vegetables Treated with Natu- 
ral Essential Oils M50 
vegetables and fruits 
Chlorophyll-bound Magnesium in Commonly 
Consumed Vegetables and Fruits: Relevance to 
Magnesium Nutrition $347 
viability 
Survival and Activity of Probiotic Lactobacilli in 
Skim Milk Containing Prebiotics M57 
viscoelasticity 
Dynamic Rheological and Thermal Properties of 
Soft Wheat Flour Dough Containing Structured 
Lipid E297 
viscosity 
The Effect of Barley 8-Glucan Fiber Fractions on 
Starch Gelatinization and Pasting Characteris- 
tics C257 
viscosity, plastic 
Capillary Flow and Rheology Measurements on 
Chocolate Crumb/Sunflower Oil Mixtures E465 
vitamin A 
Effects of Genotype, Root Size, Storage, and :‘ro- 
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Annual Subject index (continued) . . . 


cessing on Bioactive Compounds in Organically 
Grown Carrots (Daucus carota L.) S388 
Effect of Moisture Content of Carrot Slices on the 
Fat Content, Carotenoid Content, and Sensory 
Characteristics of Deep-fried Carrot 
Chips C450 
vitamin C equivalent antioxidant capacity 
Jam Processing Effect on Phenolics and Antioxi- 
dant Capacity in Anthocyanin-rich Fruits: Cher- 
ry, Plum, and Raspberry S395 
volatile beany flavor compounds 
Ability of Cyclodextrins to Entrap Volatile Beany 
Flavor Compounds in Soymilk (C109 
volatiles 
Effects of Ribofiavin Photosensitized Oxidation 
on the Volatile Compounds of Soymilk C733 
Effect of Volatiles and their Concentration on 
Perception of Tomato Descriptors $310 
Improvement of Fish-sauce Odor by Treatment 
with Bacteria Isolated from the Fish-sauce Mush 
(Moromi) Made from Frigate Mackerel M45 
Involvement of Volatile Sulfur Compounds in 
lonizing Radiation-induced Off-odor of Fresh 
Orange Juice C593 
Volatiles and Flavor of Five Turkish Hazelnut Va- 
rieties as Evaluated by Descriptive Sensory 
Analysis, Electronic Nose, and Dynamic Head- 
space Analysis/Gas Chromatography-Mass 
Spectrometry S99 
Volatile Component Analysis of Commercially 
Milled Head and Broken Rice C632 
washing 
Influence of Washing and Packaging on the Sen- 
sory and Microbiological Quality of Fresh 
Peeled White Asparagus M6 
Quality of Shredded, Packaged Carrots as Affect- 
ed by Different Washing Treatments S161 
Survival of Penicillium expansum and Patulin 
Production on Stored Apples after Wash Treat- 
ments C669 
Volatile Component Analysis of Commercially 
Milled Head and Broken Rice C632 
water activity 
Correlation between Moisture and Water Activity 
of Honeys Harvested in Different Years C368 
Development of a Prototype High-energy, Nutri- 
ent-dense Food Product for Emergency 
Relief S361 
Maillard Browning in Ethanolic Solution C273 
Microencapsulation by Spray Drying of Multipie 
Emulsions Containing Carotenoids E351 
water permeability 
A New Approach to Predict the Water-transport 
Properties of Multilayer Films Intended for 
Food-packaging Applications E85 
Functional Properties of Antimicrobial 
Lysozyme-Chitosan Composite Films M215 
Oscillatory Sorption Tests for Determining the 
Water-transport Properties of Chitosan-based 
Edible Films E44 


Physical and Mechanical Properties of High-amy- 
lose Rice and Pea Starch Films as Affected by 
Relative Humidity and Plasticizer E449 

water sorption 
Water Sorption and Plasticization Behavior of 

Spray-dried Lactose/Protein Mixtures E384 
water solubility 
Water-Insoluble, Whey Protein-based Micro- 
spheres Prepared by an All-aqueous 
Process E50 

water-holding capacity 

Effects of Added Salt, Phosphates, and Proteins on 
the Chemical and Physicochemical Characteris- 
tics of Frozen Cod (Gadus morhua) Fillets E144 

Gel Attributes of Beef Heart When Treated by Acid 
Solubilization Isoelectric Precipitation C473 

Weibull distribution 
Kinetics of Solids Leaching During Rehydration 

of Particulate Dry Vegetables E91 

Western blot 
Identification of a Biomarker for the Detection of 

Prohibited Meat and Bone Meal Residues in An- 
imal Feed (C739 

wetting 
Capillary Flow and Rheology Measurements on 

Chocolate Crumb/Sunflower Oil Mixtures E465 
whey 
Whey Protein Film Composition Effects on Potas- 
sium Sorbate and Natamycin Diffusion C347 
whey protein concentrate 
Combined Effects of Proteins and Polysaccharides 
on Physical Properties of Whey Protein Concen- 
trate-based Edible Films £271 
whey protein isolates 
Development of an Orange-flavored Barley B- 
Glucan Beverage with Added Whey Protein Iso- 
late S237 

Oxidative Stability of Whey Protein-stabilized 
Oil-in-water Emulsions at pH 3: Potential w-3 
Fatty Acid Delivery Systems (Part B) C356 

Physical Stability of Whey Protein-stabilized Oil- 
in-water Emulsions at pH 3: Potential w-3 Fatty 
Acid Delivery Systems (Part A) C351 

Study of Acetylated Food Proteins by Raman Spec- 
troscopy C206 
whey proteins 
Foaming and Interfacial Properties of Polymer- 
ized Whey Protein Isolate C404 

Water Solubility, Mechanical, Barrier, and Ther- 
mal Properties of Cross-linked Whey Protein 
Isolate-based Films E129 

Water-Insoluble, Whey Protein-based Micro- 
spheres Prepared by an All-aqueous 
Process E50 

whisky 
Expression of 2 Lipomyces kononenkoae a-Amy- 

lase Genes in Selected Whisky Yeast 
Strains M175 

wild 
Methylmercury Concentrations Found in Wild 

and Farm-raised Paddlefish C122 


wine 
Treatment of Grape Juice by Osmotic Evapora- 
tion E422 
Wine is Bactericidal to Foodborne 
Pathogens M251 
wine, sparkling 
Morphological Changes in Autolytic Wine Yeast 
during Aging in Two Model Systems M233 
wines, white 
Optimization of the Operating Conditions for 
Color Correction in White Wines Based on the 
Use of Yeast as Fining Agent C599 
wine yeast 
Morphological Changes in Autolytic Wine Yeast 
during Aging in Two Model Systems M233 
Worcestershire sauce 
Fish Allergy: Fish and Products Thereof R175 
xanthan gum 
Effects of Surface Characteristics and Xanthan 
Polymers on the Immobilization of Xanthomo- 
nas campestris to Fibrous Matrices E441 
Xiphias gladius 
Application of DNA Technique for Identifying the 
Species of Different Processed Products of 
Swordfish Meat Cl 
X-ray computerized microtomography 
A Novel Approach to the Study of Bread Porous 
Structure: Phase-contrast X-Ray Microtomogra- 
phy E38 
yam 
Centrifugation and Foam Fractionation Effect on 
Mucilage Recovery from Dioscorea (Yam) 
Tuber E509 
yellow perch 
Sensory Preference and Discrimination of Wild- 
caught and Cultured Yellow Perch (Perca flave- 
scens) $144 
yield 
Effects of Salt-curing Procedure and Smoking 
Temperature on Astaxanthin Stability in 
Smoked Salmon E198 
yield stress 
Capillary Flow and Rheology Measurements on 
Chocolate Crumb/Sunflower Oil Mixtures E465 
Foaming and Interfacial Properties of Polymer- 
ized Whey Protein Isolate C404 
yogurt 
Comparison of Texture of Yogurt Made from Con- 
ventionally Treated Milk and UHT Milk Forti- 
fied with Low-heat Skim Milk Powder E276 
zearalenone 
Characterization of Bostrycoidin: An Analytical 
Analog of Zearalenone C227 
Zygosaccharomyces bailii 
Effect of Sweet Humectants on Stability and Anti- 
microbial Action of Sorbates M39 
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JFS: Annual Reviewer Index: Volume 69 


Barbara Ballmer-Weber 
Kunihiko Konno 
Kristina N’Kouka 
W. van Dokkum 
Steve Ablett 

John Abraham 
James Acton 

Jose Aguilera 

Ali Ahmed 

Jasim Ahmed 

Dong Uk Ahn 

Sibel Akalin 
Muhammet Aksu 
Fadwa Al-Taher 
Cesarettin Alasalvar 
Sajid Alavi 

Julie Albrecht 
Mehmet Alpaslan 
Arno Alting 

Rotimi Aluko 

Paulo Amaral do Sobral 
Penny Amato 
Silvia Ampuero 
Haejung An 
Sanjeev Anand 
Carmen Ancin 
Gideon Andemicael 
Henrik Andersen 
Mogens Andersen 
Linda Andrews 
Monica Anese 
bassam annous 
Arunee Apichartsrangkoon 
Marco Arlorio 
Susan Arntfield 
Francisco Artés 
William Artz 
Joseph Arul 
Santiago Aubourg 
George Awuah 
Henriette Azeredo 
Neela Badrie 
Antonietta Baiano 
George Baker 
Davide Barbanti 
Gustavo Barbosa-Canovas 
Shai Barbut 

Diane Barrett 
Kirby Barrick 
Sheryl Barringer 
Jorge Barros-Velazquez 
Arun Barua 

Florian Bauer 
Derrick Bautista 
Darrell Baylies 
Taner Baysal 
Peter Bechtel 

Steve Beckett 

Kay Behall 
Leonard Bell 

Jose Beltran 

Ana Beltran-Lugo 
Connie Benfeldt 
Gunnar Bengtsson 
Ronald Benner 
Stefania Benvenuti 
Mark Berhow 

Jose Beriain 

Cesar Beristain 

I Berot 

Luis Berrueta 
Elaine Berry 
André Bervillé 
Karen Bett 

Arvind Bhagwat 
Bhesh Bhandari 
Patil Bhimanagouda 
Bjorn Bjerkeng 
Rebecca Bleibaum 
William Boatright 
Leonid Bobrivnyk 
Jeffrey Boff 
Torsten Bohn 

Jane Boles 

Declan Bolton 


Josh Bomser 
Kathryn Boor 
Alden Booren 
Antonio Borderias 


Adelia Bovell-Benjamin 


Terri Boylston 
Robert Braddock 
Damien Brady 
David Brandon 
Jeffrey Brecht 
Fred Breidt 

Clark Brekke 
Charles Brennan 
Cory Bryant 

Eli Bryhni 

Maria Buera 

Ron Buescher 
Leslie Buggey 
Alfred Bushway 
Fernando Bustos 
Jeffrey Byars 
Myung Woo Byun 
Keith Cadwallader 
Alicia Califano 
Sonia Calligaris 
Marta Calvo 

Mary Ellen Camire 
Isaac Cann 

Juan Canumir-Veas 
Francesco Capasso 


Angel Carbonell-Barrachina 


Armand Cardello 
Charles Carpo 
Patricio Carvajal 
Lucia Maria Carvalho 
Eliane Cases 

Bruce K. Cassels 
Philippe Cayot 
Vitor Cerda 

Bolivar Cevallos 
Jae Yoon Cha 

Edgar Chambers IV 
Dominique Champion 
Seronei Cheison 
Bing-Huei Chen 
Feng Chen 
Haigiang Chen 
Jinru Chen 
Ming-JuChen 
Qinyun Chen 
Shaun Chen 
Yoshen Chen 
Zhen-YU Chen 
Pavinee Chinachoti 
Manjeet Chinnan 


Rangan Chinnaswamy 


Robin Chiou 

Grady Chism 
Eunok Choe 
Won-SeokChoi 
Lars Christensen 
Jae-Kun Chun 
Donghwan Chung 
Jing-Gung Chung 
Shin-Kyo Chung 
Debra Clare 
Stephanie Clark 
Carter Clary 
Roger Clemens 
Margaret Cliff 
Dean O. Cliver 
Patti Coggins 
Antoine Collignan 
Julie Collins 
Beatrice Conde-Petit 
Frank Conforti 
William Conway 
Kay Cooksey 
Harold Corke 
Daren Cornforth 
Milena Corredig 
Rita Cortesi 
Maribeth Cousin 
Czarena Crofcheck 
Marcos Crupkin 


Jeff Culbertson 

Rosiane Cunha 

S.L. Cuppett 

Bernard Cuq 

Catherine Cutter 

Mark Daeschel 

Alessandro Dal Bosco 

Douglas Dalgleish 

James Daniel 

James Daniels 

Sergio Dario-Rozycki 

Ashim Datta 

Christopher Daubert 

Henryk Daun 

James Daun 

Rajiv Dave 

Michael Davidson 

Paul Dawson 

Begona De Ancos 

Robert de Bruin 

Govardus A. H. de Jong 

Marie de Lamballerie-Anton 

Hilary De Menezes 

Josse Debaerdemaeker 

Eric Decker 

Petr Dejmek 

Matteo Del Nobile 

Pascal Delaquis 

Guy Della Valle 

Jeannine Delwiche 

Stephen Delwiche 

Ali Demirci 

Thangadurai Devarajan 

Eric Dickinson 

James Dickson 

Levente Diosady 

Kirk Dolan 

Faye Dong 

Christopher Doona 

Stephanie Doores 

Jean-Louis Doublier 

Theron Downes 

Georgios Doxastakis 

Michael Doyle 

Maryanne Drake 

Stephen Drake 

Enrico Drioli 

Judy Driskell 

Min Du 

Melani Duffrin 

Valerie Duffy 

Tim Durance 

Susan Ebeler 

Denise Eblen 

Gemma Echeverria 

Ron Eitenmiller 

Robert Elsner 

Curt Emenhiser 

Nicki Engeseth 

Isabel Escriche 

Blanca Escudero-Abarca 

Romilio Espejo 

Mario Estévez 

Mark Etzel 

Eric Evers 

Charles F. Forney 

Pasquale Falcone 

Xuetong Fan 

Asgar Farahnaky 

Nana Y. Farkye 

Mustafa Farouk 

Hao Feng 

Juana Fernandez 

Maria Jose Frutos Fernandez 

Purificaci6n Fernandez- 
Zurbano 

Meredith Fidler 

Chris Findlay 

John Finley 

M. Fitzgerald 

Greg Fleischman 

Graham Fletcher 

Ismail Fliss 

Rolando Flores 

John Floros 
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Allen Foegeding 
Thomas Foglia 
Vincenzo Fogliano 
Denise Foley 
Joseph Frank 
Pina Fratamico 
Ana Frigola 
Daniel Fung 
Hortensia Galan-Soldevilla 
Crispulo Galiegos 
Nohemi Gamez 
Girish Ganjyal 
Shanjun Gao 
Avelina Garcia 
José Garcia 
Maria Garcia-Casal 
Fausto Gardini 
Gloria Garzon 
Keith Gates 
Rolf Geisen 
Pierre Gelinas 
Alexander Gelman 
Irene Gengler 
Diego Genovese 
Juliet Gerrard 
Lia Gerschenson 
David Geveke 
Vikram Ghosh 
Tom Gill 
Stanley Gilliland 
M. Giusti 
Kathy Glass 
). Godber 
Lisbeth Goddik 
H. Douglas Goff 
Ipek Goktepe 
Anne Goldman 
Darrel Goll 
Ana Gomes 
M. Gomez-Guillén 
Amparo Goncalves 
Joshua Gong 
Harvey Gordin 
F.M. Goycoolea 
Lone Gram 
Marion Greaser 
Mansel Griffiths 
Casey Grimm 
Nelson Grosso 
Joelle Grua 
Ingolf Gruen 
Liwei Gu 
Dongsheng Guan 
Junjie Guan 
T. Guinee 
Joseph-Pierre Guiraud 
Ming.R. Guo 
Brian Guthrie 
Sylvain Guyot 
Salvador Horacio Guzman- 
Maldonado 
Michael Haas 
Satoshi Hachimura 
Maha Hajmeer 
Earl Hammond 
Jung Han 
A. Philip Handel 
Norziah Hani 
Richard Hartel 
Ashraf Hassan 
Keiko Hatae 
Fumitaka Hayase 
Mikael Hedenqvist 
Tom Helm 
Gregory Hendricks 
Dawn Hentges 
Thomas Herald 
Paulo Herbert 
Carmen Hernandez-Brenes 
Maria Herrera 
Navam Hettiarachchy 
Doris Hicks 
Yoshii Hidefumi 
Arthur Hill 
Brian Himelbloom 


Chi-Tang Ho 
Chung-Ping Ho 
Peter Ho 

Yiu Cheung (Edwin) Ho 


Mila Hojilla-Evangelista 


David Holben 
Clarie Hollenbeck 
Ruth Hollender 
Richard Holley 
Neal Hooker 
Dallas Hoover 
Norman Hord 
John Horne 
Annette Hottenstein 
Luke Howard 

Julie Howe 
Kenneth Hsu 
Kuo-Chiang Hsu 
L. Huang 
Mou-Tuan Huang 
Tzou-Chi Huang 
Yao-Wen Huang 
Yiqun Huang 
Miriam Hubinger 


Elisabeth Huff-Lonergan 


H.O. Hultin 
Yen-Con Hung 
Chang Hung-Min 
Janet Hunt 
Melvin Hunt 
D.F. Hwang 
Lucy Hwang 
Barbara Ingham 
Kizkitza Insausti- 
Barrenetxea 
Khalid Iqbal 
Joseph Irudayaraj 
Chinyere Iwuoha 
Hidemi Izumi 
Martin Izzard 
Chung-Ja Jackson 
David Jackson 
Lauren Jackson 


Jean-Christophe Jacquier 


Michael Jahncke 
Jay-lin Jane 
Marlene Janes 
Dae-Heung Jang 


Maria Jaramillo-Flores 


Elizabeth Jeffery 
Henryk Jelen 
Bhabani Jena 
Vinod Jindal 
Rolf Joerger 
Mark Johnson 
Michael Johnson 
Roger Johnson 
Stuart Johnson 
Georgia Jones 
Julie Jones 
Seon-Tea Joo 
Mun YhungJung 
Stephanie Jung 
Ranjit Kadan 
Kaila Kailasapathy 
Wilhelmina Kalt 
Sri Kameswaran 
Hirotaka Kaneda 
Mark Kantor 
Maria Kapsokefalou 
Stefan Kasapis 
Lamin Kassama 
Yamamoto Katsuhiko 
Satindar Kaur 
Kevin Keener 
Jimmy Keeton 
Alan Kelly 
Robert Keown 
William Kerr 
Fred Khachik 
Birol Kilic 

Hye Young Kim 
Ki Myong Kim 
Kwang-Ok Kim 
Shin-Hee Kim 
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Annual Reviewer Index (continued)... 


Annie King 

Jerry King 

Joan King 

David Kingsley 

H. Kirchhoff 
Barbara Klein 
Jeffrey Klucinec 
Dietrich Knorr 
Kaoru Kohyama 
Michael Komaitis 
Tsuyoshi Koriyama 
Magdalena Kostrzynska 
Tatiana Koutchma 
Michael Kozempel 
Kristberg Kristbergsson 
Hordur Kristinsson 
John Krochta 

Isao Kubo 

Tadeusz Kudra 
Motonaka Kuroda 
Joong Ho Kwon 
Luke Laborde 
Christopher Lacroix 
Hsi-Mei Lai 

R. Lakshmanan 
Henry Lam 
Olusola Lamikanra 
Duane Larick 
Alain Le Bail 

Jean Guy LeBlanc 
Chong Lee 
Hye-Seong Lee 
Ki-Teak Lee 

Seok Lee 
Soo-Yeun Lee 
Qingxin Lei 

Smita Lele 

Arias Leon 

Robert Levin 

Wei Li 
Ching-Hsing Liao 
Ean-Tun Alex Liaw 
Satu Lievonen 
Andy Liken 

Mary Ann Lila 
Miang Lim 

Maria Isabel Lima 
Chia-Min Lin 
Chih-Cheng Lin 
Jen-Kun Lin 

John Lin 

Mengshi Lin 
Michel Linder 

Gary List 

Hua (Ellis) Liu 
Zhisheng Liu 

Y. Martin Lo 

Daise Lopes 

Jose Lopes Da Silva 
Kannapon Lopetcharat 
Joseph Lopez 
Mercedes Lopez 

A. Lopez-Malo 
Aurelio Lopez-Malo 
Jose M. Lopez-Roca 
Carol Lorenz 

Jack Losso 

Jorge Lozano 
Richard Ludescher 
Yaguang Luo 
Yongkang Luo 
Brenda Lyon 
C.Y.Ma 

Michael MacInnes 
Mohamed Mahmoud 
Fatemeh Malekian 
Kumar Mallikarjunan 
loanna Mandala 
Niels Maness 

Juan Jose Mangas 
Chris Maragos 
Alejandro Marangoni 
Massimo Marcone 
N. Marriott 
Douglas Marshall 
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